Iowa DEPARTMENT OF INSPECTIONS AND APPEALS
EGG HANDLERS INSPECTION REPORT

Hours of Operation: Telephone Number,, ~3 Date of In«pecncm Inspector No._ s
. WA /i JARXE ésf OS -03-13 S ?gsN
Name of Fimm wner A Handlers License No.
Elises [Feos , }m A S Iﬂ&l erp {duthieteh :
Address e £/ i Manaaer Phone Number USDA Plant No.
/255 p@c‘_.\q AJe. y = <
City - pr Code County . ounty No.
_____mo_ﬂﬂ el & | &SR527 ﬂnu,-'s 24
Restricted . ;
: g]; "’C’:b;" of ca"fzfmoefo v Attach Restricted Labels or Reverse
eggs on hand : N
Jumbo XL L M : S 3
inspection Side of this Form
B o5} 0 o ™ OUT | NA. | NO IN | OUT | NA | NO
1. Building: good repair, clean. adequately . 16. Candling device. adequate W . - :
vented )(/ 17. Scales adequate to determing net weight X
2. Free from presence of birds, insects, ’ 18. Refrigeration units: 45°F or below.
rodents : X “clean, free of objectionable odors, good »
3. Adequate system/removal of refuse X repair }(
4. Floors of cleanable materials, floor drains , A .
| provided (if needed) X 19, Thermometers: provided and accurate Y
5. Floors, walls, and ceiling clean ')(' 20. Transportation vehicles: refrigerated.
| 6. Plumbing and sewage disposal system clean and good repair
adequaie X cand o
7. Hand sink: convenient, hot and cold water, 21. Loose-packed I
s packed eggs/cases properly L
sanitary towels provided X ; labeled: firm name and USDA Plant or ) @
8. Storage and use of toxic jtems : \ license number b4
9, Storage of cartons and cases: dry and 22, New cgg cartons for sales to retail food .
clean | -stores ’ X
oo e by o ) 0 23. Labeling of egg cartons: grade. size.
T . - pack date, name, address, plant or license
10. Adequate supply of potable water: w Public (1) [ Private (2) # number X
11. * Current water test on file for private $ystem, date tested: - : 34, Adequate records maintained - ) Vv
, _— v 3. Restricted/Inedible epgs properly : o
2. . 8 2 .
12. Shell washer clean and sanitary condition X’ 7 handled
13. Wash temperature at 90°F orabove, rinse ) :
water- 10°F warmer than wash water W 0
14. Sanitizer spray rinse at Sﬂpim to 200p/m e 26. Personnel in contact with shell eggs:
of chlorine | X ] good hyvgienic practices. clean clothes X
15. Egg drying eqmprncnt. clean and ~ 27. Demonstration of knowledge: candling. ‘
maintained ;\ grading. weighing, washing and sanitation )( .
Sample Candling Record (100 eggs per sample)
Nﬂ, -
Size
No. of
| Eggs
A
B
Dirties
Chex
Lass ‘
Leakers
- Comments: L
F.wm ol need a *Lhwmc_m_d:bg,_mru)fkev.

427-2301 (12706}

Owner or Manager: ZS hg&gg SB\A:ZZz fes - Q ) Inspector:




Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Date of Inspectton Inspector No.
N TR 2O Ty
Name of Firm , _— — - i 1A Handlers License No
i uN(& \:‘(‘ \"v‘vs.\u Lc‘ €. %ﬁs‘;‘&é“'\ t\%ﬁ}{ A \?‘ £y ?
AN 5T Manager o Phone Number USDA Plant No.
MRSeS 20w SIS — — —
Ci : - - ’_19 ounty No.
AN e Sa v ’32{\ Y \kkmﬁx\@&&, C& L
. ;:?:;’a:zc;sgm?o v Attach Restricted Labels on Reverse
Jumbo XL L M S 3 ;
inspection . Side of this Form
. IN OUT | NA | NO IN | OUT | NA | NO
1. Building: good repair, clean, adequately / 16. Candling device, adequate _ v
vented 17. Scales adequate to determine net weight |
2. Free from presence of birds, insects, S 18. Refrigeration units: 45°F or below,
rodents clean, free of objectionable odors, good S
3. Adequate system/removal of refuse / repair .
4, Floors of cleanable materials, floor drmns ' e
provided (if needed) / 19. Thermometers: provided and accurate v
5. Floors, walls, and ceiling clean d 20. Transportation vehicles: refrigerated, Vs
6. Plumbing and sewage disposal system / clean and good
adequate g TP T
7. Hand sink: conver:nient, hot and cold water, | 21. Loose-packed eggs/cases properly
sanitary towels provided . labeled: firm name and USDA Plant or Ve
8. Storage and use of toxic items 7 7 v license number
9. Storage of cartons and cases: dry and 4 22. Ncweggcartonsforsalestoretaufood \/ ‘
clean stores
5 o 0 5 : 23, Labeling of egg cartons: grade, size,
-~ — pack date, name, address, plant or license v
10. Adequate supply of potable water: [J Public (1) [#Private (2) * number, safe handling instructions
11. *Clmmﬂwatertestonﬁleforpnvatesystem,datet&sted. 1\ =2~ \R [ 24. Adequate records maintained N
le Shell washer clean and samtaxy condition | ./~ ' hzgngzmctedﬂnedible °ggs properly /
&Zﬁ%&l“w 900]; or abol Ve, rinse / Personnel:
14, Sanitizer spray rinse at 50p/m to 200p/m / 26. Personnel in contact with shell eggs: /
of chlorine d hygienic practices, clean clothes
15. Egg drying equipment: clean and / 27. Demonstration of knowledge: candling, /
maintained _gradi ighing, washing and sanitation 7

Sample Candling Record (100 eggs per sample)

Owner or Manager: 7(/8574 é %ﬂ Inspecto( _ Ll,&

AR

==




IOWA DEPARTMENT OF AGRICULTURE &LAND STEWARDSHIP

EGG HANDLERS lNSPECTION REPORT

A

Inspector No

iy

ing, weighing, washing and sanitation

K

Name of Firm g - : s Owner IAHandlersLioenseNo e
: ﬁgé@fﬂﬁj fﬁdﬁm e EMJy B«;{y’ eﬁ%é@(ﬁgj _ED Se99 5"&{ .
Nd ess ' P . -
: IQQS@ ggr&gﬁk ﬁv& Wi}lﬁmbbgf@(% USDAPlantNo 4
City Co [ Coumty No.
0/ jééw f v’ Y w@wa 3@9@/ "Lerr 4 / 7
N"'::@' o i;sg;fof i 4 3 o Attach Restncted Labels on Reverse -
eggs on hand Jumbo | XL M 5 L
‘ mspecﬁon ; . ‘ Side of thls Form
lm age, P:ouwno Areas ; - OUT NA _ [ IN OUT NA NO
‘l Bmldmg'goodrepau' clean, adequately v ) 16. Candling device, adequate .~ atr B A '
vented . - 17. Scales adequate to determine net weight o
2. Free from’ pmence of b!rd& insects, v 18. Reftigeration units: 45°F or below,
rodents . el e clean,ﬁeeofobjectmnableodors, good v
3. Adequatesystem/removalofreﬁlse e repair - G, iy
4, Floors of cléanable materials, ﬂoordrams L ' [ B
provided (if needed) : v 19. Thermometers provxded andaccurate v
5. Floors, walls, mdceimgclm i e 20. Tmnspormﬁonvehlcl&s reﬁngerated, w s
6. Phnnbmgandsewagedlsposal system o ’ clean-and good repair
_adequate - | S :
1. Handsink: convement, hotandcoldwaier - - 21. Loose-packed eggs/cases proberly S
_sanitary towels provided - 4 labeled.ﬁrmnameandUSDAPlantor 1o
v8.St9rageanduseoftoxlcitems, : w o license number L
9. Storage of cartons and cases: dryand |~ 53, New egg cartons for sales to retail food | o |
£ g. Grading, and Packing Operations 23. Labeling of egg cartons: grade, size, ol
. pack date, name, address, plant or license LW |
i 10 Adequm:e ofpotablewater DPublic (l) %"anate @* pumber, safe handling instructions R |
11 *Cmaﬂwatertatonﬁleforpﬁvatesyshem,datemted. i ‘?ﬁ?@!é’ 24. Adequate records maintained ° s
-12. Shell washer clean and»sanitary condifion | = ﬁfm gzmteﬂ/ln&dﬂeeggspmpeﬂy v
13. Washtemperatureat9(l°Forabove,rmse v
_water 10°F warmer than wash water .
“14: Saniﬁzerspraynnseatsop/mtoZOOp/m C 26. Personne] in contact with shelleggs: .~ | - |-
of chlorine v good hygienic practices, clean clothes v
15.Egg drymg eqmpment: clean and W 27. Demonstration of knowledge: candling;

-iShmpie Candling Record (100 eggs per sample)

'_,-»m?

yoli 20T U&x‘»&w i

Owner or Manager:




TowA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Dateoflnspection:c__z_)_) 3 Inspector No. 2O
Name of Firm . ‘ 1A Handlers License No.
E‘y Prich g Farm i’ra\\\;«. Br‘m«&o J. Eyrich ﬁsnAplamN
Address . Managel \ 0.
Jeis A—lbm./ 25 — ﬁ = ?’90« [23Y:3
e ~ i County No.
W Bme , T ¢ O b Y e stde
. gg;"::e" o “:tst"’;n‘;fo " i , . Attach Restricted Labels on Reverse
Jumbo XL L M S 3 .
inspection 1t ~ Side of this Form
Building. Storage, Processing Areas IN | OUT | NA | NO IN | OUT | NA | NO
1. Building: good repair, clean, adequately >< 16, Candling device, adequate TX
vented 17. Scales adequate to determine net weight | >(
2. Free from presence of birds, msects, X 18. Refrigeration units: 45°F or below,
rodents , clean, free of objectionable odors, good )<
3. Adequate system/removal of refuse X repair
4, Floors of cleanable materials, floor drams § -
ovovided (if nceded) X ‘ 19. Thermometers: provided and accurate X
5. Floors, walls; and ceiling clean A 20. Transportation v'ehicles: refrigerated, X
6. Plumbing and sewage disposal system clean and good repair ,
7. Hand sink: convenient, hot and cold water, 21. Loose-packed eggs/cases properly
sanitary towels provided Pl Jabeled: firm name and USDA Plant or )(
8. Storage and use of toxic items X license rumber
9. Stomgeofmrtonsandcasm dryand 22Neweggcartonsforsal&storetmlfood
clean X stores X
23, Labeling of egg cartons: grade, size,
pack date, name, address, plant or license X
10 Adequate supply of potable water: EI Public (l) [l Private @* number, safe handling instructions
11. * Current water test on file for private system, date tested: sy 24. Adequate records maintained Py
12. Shell washer clean and sanitary condition )( gﬁ:mctedllncdihle eggs properly X
13. Wash temperature at 90°F or above, rinse X : .
water 10°F warmer than wash water
14. Sanitizer spray rinse at 50p/m to 200p/m 26. Personnel in contact with shell eggs:
of ¢hlorine X good hygienic practices, clean clothes X
15. Egg drying equipment: clean and x 27. Demonsn'ahon of knowledge: candling,
intataed g, weighing, washing and sanitation X
Sample Candling Record (100 eggs per sample)
- Size
No. of
| Eges y
A
|
Dirties
" Chex ‘
Loss

Comments: Prnduce~ s G\xrreua‘,w Joempeh, T ey

rF:rm 1 Aok _uin, & ég]ggmg J&v\&*ze» aX_ "cﬂc‘\“ﬁ" of Cnrmery, D@\MMQI‘:)\_ Yy wragh i ANlonhds
oX ﬁf@m § 2} =em u\\ ne-do Vedad ina_ Yo P o le safe "\mal.\-‘aa [ O A Y _LA' Lircente
N‘mg\be\ when's Stu el . ;h@:_s&_;.&_g_h&m& \D_, &'ﬁv\m\u AR clr.\mak eg-

He\ Vieenie uatel ak&’/‘ ' S'dﬁpi“ai
Owner or Manager: (E-\\/ Inspector: _WU’ 7 1%

0 +




Towa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG I-IANDLERS lNSPECTION REP.RT

: o~
1. Building: goodrepatr clean, adequately - >{ *16. Candling device, adequate =~ :
vented : 17. Scales adequate to determine net welght
.2. Free from presenceofbnrds,msecw, ‘ ¥ 18, Refrigeration units: 45°F or below, |
rodents . ; clean, free of objectionable odors, good }(
3. Adequate system/removal of refuse | X repair. - 1
4Floorsofcleanablematerials,floordrains o A I \ N R
provided (if needed) : }( 19. Thermometers: provided and accurate ’ , :)(
_5. Floors, walls; and ceiling clean S | 20. Transportation vehlclec teﬁ-xgerated, )
6. Plumbmgandsewaged:sposalsystem v clean and good repair v
adequate .. e | Labeling and Packaging
2 Handsmk:convement, hotandcold water, % ‘ 21. Loose-packed eggs/cases properly
_ sanitary towels provided labeled: firm name and USDA Plant or
| 8, Storage anduseofto)uc items - X license number
2,9 Stomgeofcartonsandcam dryand i 22. Neweggcmomforsal&smmmﬂfood R s
_clean A stores }( 1
5 0 23, Labelmgofeggcmtons grade, sxze,
- 10. Adequate supply of potable water: O Public (1) % Private 2) * number, safe handling instructions S DA
11 *Cmmmmonﬂeforpnvaesystem,datemei"%&%?T@y& 24. Adequate records maintained X
] ' ’ ' 25. ResMcted/Inedibleeggsproperly NEVER
i2. Shellwashercleanandsamtm-ycondmm X handled ‘ }}% :
“13. Washtempmmreat%%' orabove, rinse X '
‘water 10°F warmer than wash water .
14 SaniﬂzerspmynnseatSOp/mtoZOOp/m ‘ X 26. Personnel in contact with shell eggs:
of chlorine '~ ‘ yood hygienic practices, clean clothes )(
15.Egg drymg equipmem clean and 27. Demonstration of knowledge: candling,
maintained ; : ﬂX grading, weighing, washing and sanitation. )(
S Sample Candling Record (100 eggs per sample)
e -
;.&gf I
A I
=1
- Dinies
Comments - l “%d‘- L Leale Pené [y LU';,T"!»’ Tﬂsk ﬁe(.;v repet . QN

Fiem o w il e A‘Lﬁiﬁah‘g rysast e el g@‘hmm sihaffe Ao Sea bines, (@g?,, . &”PW mf"es.s@qé H,«‘g,
U’j’ Wm» Fedh Leser Thermy meben wieh (ZD Coplers wi fee aﬂam%ﬁa@WMa? et Preasod o ko'l W‘F aet ?{é,ﬁ‘@k fe d ek k
Vci\mrtmﬁm’ @‘EW &3’@ M et -ﬂw\w&- fe vitw el Peguinem et @D Hete. ,k&&\ Seuroy obe bw ya,@«& oo s PSR, , w3

P - ‘ o
OwnerorManager Ei»' <ﬁ/<" “% ’f"’é}.%ﬂ“‘lnspector %L% W gi/”’bd




Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Date of Inspection: Inspector No. —
090714 ‘ T2S
j 1A Handlers License No.
\ umber USDA Plant No.
! R20-297/
County No.

NW of cases of

on at time of Attach Restricted Labels on Reverse
inspection fumbo } XL L 7 Side of this Form
Buildings. mmge, l’r(cessingm'ens IN | OUT 7 IN | OUT NO
1. Building: good repair, clean, adequately { 16. Candling device, adequate e
vent | 17. Scales adequate to determine net weight | _—|
2, Free from presence of birds, insects, / 18. Refrigeration units: 45°F or below,
' rodents clean, free of objectionable odors, good »
3. Adequate system/removal of refuse repair e
;OF::’:S ‘(’é‘;l:;‘gg)le materials, floor drams. e ' 19. Thermometers: provided and accurate 1
5. Floors, walls, and ceiling clean = 20. Transportation v.ehicl&s: refrigerated,
6. Plumbing and sewage disposal system - clean and good repair 3
adequate
7. Hand sink: convenient, hot and cold water, 21. Loose-packed eggs/cases properly
sanitary towels provided e labeled: firm name and USDA Plant or S
8. Storage and use of toxic items o1 license number
9, Storage of cartons and cases: dry and b/ 22. New egg cartons for sales to retail food /
clean i L : stores
23. Labeling of egg cartons: grade, size,
. , , . - " pack date, name, addrm plant or license V/
10.: Adequate supply of potable water: MPnbl.ic (1) O Private(2) * -| number, safe handling instructions
11, * Current water test on file for privaté sysiem, date tested: 24. Adequate records maintained 2 |
‘ : 2 4 25. i ib!
12, Shell washer clean and sanitary condition | ] mﬁ;‘fmtedﬂnedl le eggs properly T
13. We;zh;F wmpmwxg:: 90°F or above, rinse | ==
water warmer than wash water -
14. Sanitizer spray rinse at 50p/m to 200p/m / 26. Personnel in contact with shell eggs:
of chlorine ' hygienic practices, clean clothes ﬁ/
15. Egg drying equipment: clean and L/ 27. Demonstration of knowledge: candling, /
maintained grading, weighing, washing and sanitation

Sample Candling Record (1 00e gs per sample)




= RIS p A S R :_:?,\ v. \,« Fw—-v"-&-v-—‘ I T e
IOWA DEPARTMENT oFaAemcm'rURE & EAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Date of Inspection: &j‘“,!ﬁ oz;"lgo - e
,ﬁmdﬁm ngé‘mﬁu C‘bum;\;:"ﬂ %M Ownm- ﬁ'm&e @@M‘}‘r €5 @pr ‘ Am%%m%d‘%lh
A““““ 13740 ;awﬁ‘m [ e JEmeRbs 2 o) "USDA Plant No:
C‘_"' H ombrdd | ﬁ >3 " Dy com
 Number of cases of Restited . S : Attach Restricted Labels on Reverse
eggsonhandattimeof Tombo | L %‘ TIL ™ EREE | Sldeofthls Form

3ui lOl’lUC Pxo(e»mq ,\lui IN ' 1 OUT ] “NA ‘, . IN o OUT NA NO
1. Bmldmg'goodrenaﬂ clean, adequately e | - | 16. Candling device, adequate X _
vented . ‘ X -| 17. Scales adeqlmetodetenmnenetwelght X
2. Free ﬁ'om presence ofbxrds, msects, L X ’ 18. Refrigeration units: 45°F or below; ,
todents clemfrecof objecnonable odors, good
3. Adequatesystem/removalofreﬁxse N B4 repair X
:mF:!?:; ?;.‘:mabl l)lematenals,ﬂoordrmns ){ ‘19, Thermometers prowded andaccmaie X’ o
s, Eloors, walls, and cei]ing clean P '2;) Transpoand rtation vehxcles reﬂ-xgerated, ' X
! : : 2 x B Labeling and Packaging
7. Handsmk:convement,hotandcoldwater g | 21. Loose-packed eggs/cases propert e
;.:sanmarymwelsmowded i ‘ ;?X% . Iabeled.ﬁxl;?cnameandUSDXli'?lgntzr‘ : g X o
_8 Storageanduseoftomcltems ol , license number AN :
09, Storageofcmtons and cases: dryand 1% 22. New egg cartons forsa]wtoretallfood‘ . ~>< B -
5 O 23. Labeling of egg cartons: gmde,size e e
=, . . —— - pack date, name, address, plant or license K .
'10. Adequate supply of potable water: - ﬁl’ﬂbﬁc(l) Ll Private (2) * .~ " | number, safe handling instructions = - . y X el 1
11 *Cmrentwatertesionﬁleforpnvatesystem,datemed .| 24. Adequate records maintained . ) IR
25, R&stncted/lnodibleeggspmperly N7 |
12 Shellwasher cleanandsanitmycondmon /}(  handled :
13. Washtemperature’at%"Forabove,rmse v x
- water 10°F warmer than wash. water ;
*14. Sanitizer spray rinse at 50p/m to 200p/m >< °  26. Personnel in contact with shell eggs:
_ofchlorine - - good hygienic practices, clean clothes >< SR S
15. Egg drying equipment: clean and >< 27. Demonstration of knowledge: candling, / i P S
- maintained ; gmdn;Ljh_lg&washmgand sanitation )
B e ‘ Sample Candling Record (100, per sample)
L
T
N b :
‘ R TR ‘ ' 2 j ' s
Comments e ‘ . ’
@.mma en ki 'Yk @rmy pecYen ’h:’ ﬂr@m Yor s 3k hg&ﬁ}f hﬂaps’fswﬁw@a @'\ ¥l 3 Lu"*:w Pra i} hmuc Yo @‘n‘w
g‘-\uuﬁm@r 5 %AE y%rm&.@, %ega%, @ b%:p Ve gh ik ey g cw*ﬁ@u 5 gt% il mm‘*‘“’ De how @’im’* o
cetm S@.WM e, . ‘ . L - I

O\is"oer or Manajger‘ C Su L:.Xw J s Inspector: Q\L%\\?;mﬂ 0 !\{fwﬂw S




Towa DEPARTMENT 01= AGRI@ULTWRE & LAND STEWARDSHIP |

G ® EGG HANDLERS INSPECTION REPORT
| % | Dafe of Inspection: j—afm 33 Inépef-.torNo.;.?‘z‘@”
‘NameOfFinl’}F@{fﬂfﬁ H"ﬂ ngc Th“sf-- Owrier /}\qu@- N P“yﬁﬂ m ”" 1A Handlers ?No.
Address jase - S0 4 : | W\,m Y 3%? ég}aao@ ‘USDA—PlantNo.
A Kahons - , KitoE 43 "™ Johnson Gounty No.
: g;m“;’fm‘fof e Attach Restricted Labels on Reverse
, meon Jambo XL o L%”i TMe |5 ~ Side of this Form

OUT | NA | NO

| our [ NA | NO quipmenl’

orage, P:o(os\mh Areas IN ; IN
! l Bmldmg: good repan' clean, adequauely 16. Candling device, adequate : X | -
vented )< 7 17. Scales adequate to determine net weight X
2. Free from pr&sence of birds, msects, X 18. Refrigeration units: 45°F or below, :
rodents . clean, free of objecuonable odors, good X
3. Adequate system/removal of refuse X repair
:“I;lf:e‘; ?é‘;lm)le matenals, floor drains >( ' 19. Thermometers: provided and accurate X )
-5. Floors, walls, and ceiling clean 1A 2{) Tr::‘fpoorgon vehicles: reﬁ'igermd, ‘ X :
6lenbmgandsewagedlsposalsystem W clean and good repair . ‘
‘adequate’ o X 3 Labeling and Packaging
7. Hand sink: convement, hot and cold water, ,>< 21. Loose-packed eggs/cases properly [
sanitary towels provided ’>< ‘ | labeled: firm name and USDA Plant or >< g -
3. Storage and use of toxlc items | license number ’ -
9, Storageofcarﬁonsandcases dryand x 22Neweggcartonsforsdl&storetailfood x A
-¢lean ‘ stores 18 !
5o o O 0 23, Labelmgofeggcartons grade, size, - <[5 1 -
B - = packdate,namegaddrws,plantorhcense >< |
'10. Adequate supply of potable water: [ Public (1) - [ Private (2) * number, safe handling instructions
11. *meentwatertestonﬁleforpnvatesystem,d&temted. e e 24. Adequate records maintained i X N
12, Shell washer clean and sanitary condluon X i:n(ikleCtedM‘ble ©ggs prop erly
13. Washtemeratureat%?orabove,rinse X - : .
‘water 10°F warmer than wash water
14, Sanitizer spray rinse at 50p/m to 200p/m X ' 26. Personnel in contact with shell eggs: = X
of chiorine 4 ‘good hygienic practices, clean clothes. - ;
15. Egg drying equipment: clean and ><j 1 27. Demonstration of knowledge: candling, .. }(
‘maintained grading, weighing, washing and sanitation <
Sample Candling Record (100 eggs per sample) e

Comments. - S
@5‘3’“*"”’ 8 Hg‘ wooler witﬁéuf E-EMG‘ e %.‘3 preg¥ NQE d’mg a’gm-& Pi‘@gmm "’lfu h‘.Mi.@ ﬁ?g{ are ﬁé#@’%’yu‘ggﬂ«;

Condied | Then  Cuadicd toy aphical Jending mamm @ ANl Codlens rilel. 38,7- Y27 F,

“\agww @ugam 3333 C‘Wﬁ °f“§€'3§ Dewieih - , e




. IOWA DEPARTMENT OF AGmcﬁLTURE & LAND STEWARDSHIP e

EGG HANDLERS INSPECTION REP.RT .

N fFirm : & o
ameo Fﬁf MC@S H (e H @M.‘E Y Xﬁ;a

Ad‘m Eaid gh&&" 5uu o \‘ﬁ% ~azol
.Cﬁy Ka\ma TN 5‘5&@ _ o J’aﬁmm |
Numberofcasesof “ Rmcmd ) |
T e e T T s ion
ovT | NA | N INOUT No.

| 16. Candling device, adequate

17. Scales adequate to determine net welght

‘2 ‘Freeﬁ'omprsenceofbxrds, msecis,
rodents

18. Reﬁ’lgeranon units: 45°F or below,

* 3. Adequate system/removal of refuse

clean, free of ob]ectmnable odors, good

"4, Floors of cleanable materjals, floor drmns
'provxded (if needed) o S

‘ .{19 Thermométeré‘ 'p’rovided and accurajze

-5, Floors, walls, and ceﬂh&clm :

20, ‘Il'ansportauon vehicles: reﬂ'lgeraied,

6. Plumbmg and’ sewage dlsposal system

iy Handsmk‘ convement, hotand coldwater

and good repair

Labeling and Packag

2L Loose-packed eggs/cases properly
.| labeled: firm name and USDA Plant or-

sanm towels prov;ded
8. Storage and use ¢ oftoxxcxtems '

license number

S;pmgeofcartonsangmes dryand

Shell

10. LAdequate«supply ofpotablewater' o Public(l) R Private (2) *

122 Neweggcaﬂonsforsd&smretaﬂfood i

23, Labelmgbf egg cartons: grade; size,

8 pack date, name, address, plant or license
.| number, safe handling instructions '

11, % Cm'rmtwatermtonﬁleforpnvaiesystem,datetwtzd. 4

B M

24. Adequate records maintained

12. Shell washer clean and sanitary condition

X

13. Washtempemtureat%"F or above, rinse
-water 10°F warmer than wash water

X

25, me«:tedllnedible egps properly
handled -

14. SamuzerspmyrmseatSOp/mto200p/m
of chlorine.

X

“|-26. Personnel in contact with shell eggs:

good hygienic practices, clean clothes

ij

*27. Demonstration of knowledge:-candling, - -

15. Egg drying eqmpment: clean and"
maintained : gadm&__@%ww@g and sanitation
Sample CandhnggRecord (100 eggs per sample)

Y Snborine duadiace

(D Fiems &&me«x 3 Peh »;,”




IowAa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Name of Firm. !/
e Noints Her

7

A 5 94 Arwar K Civele

i Oskeleose. Towea.

A mgﬂ‘_ 'om- Z InspectorNo.ggé&,
. %Uz‘d{:c ﬂvi(«cmNm ]:SDH:::[ijm
%&A%MDG /‘/ County No. -
52T I7 Mo hogKe. L2

Number of cases of | Resmcied

Attach Restricted Labels on Reverse

on hand at time ¢ . .
eggs nspection S [Tambo | KT L s Side of this Form
Buildings. Surnga Proccssing Areas IN | OUT NO . IN | OUT | NA | NO
1. Building: good repair, clean, adequately = 16. Candling device, adequate
vented 17. Scales adequate to determine net weight | &~

72, Free from présence of birds, insects, g 18. Refrigeration units: 45°F or below,
rodents . clean, free of objectionable odors, good ] i
3. Adequate system/removal of refuse i repair
4. Floors of cleanable materials, floor drains - ) . .
provided (if needed) g b/ 19. Thermometers: provided and accura!:e b/
5. Floors, walls, and ceiling clean - | 20. Transportation vehicles: refrigerated, //
6. Plumbing and sewage disposal system s clean and good repair ;
adequate
7. Hand sink: convenient, hot and cold water, '21. Loose-packed cggs/cases properly
sanitary towels provided / labeled: firm name and USDA Plant or -
‘8. Storage and use of toxic items 2" license number ' Y
9. Storage of cartons and cases: dry and 22,Neweggcaﬂonsforsalestoremi1food -
clean - = stores el

23, Labeling of egg cartons: grade, size,
. — , — . . B pack date, name, address, plant or license ]
10. Adequate supply of potable water: ‘MPublic (1) O Private (2) * number, safe handling instructions
ll.*Cunmtwatertestonﬁleforpﬁvatesystem,datetmed:w? 24. Adequate records maintained [
12. Shell washer clean and sanitary condition | T g‘;‘l&llﬁ edsui:temlnadihleeggspmperly w1
13. Wash temperature at 90°F or above, rinse l// 0
water 10°F warmer than wash water
14. Sanitizer spray rinse at 50p/m to 200p/m - 26. Personnel in contact with shell eggs: !
of chlorine L/ hygienic practices, clean clothes v
15. Egg drying equipment: clean and . - 27. Demonstration of knowledge: candling, .
maintained L~ grading, weighing, washing and sanitation et
Sample Candling Record (100 per sample)




Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

of Inspection: Inspector Ni
Gt Im QQ'\CS"\

o
eof Firm ___ — — —_ 1A Handlers License No,
S Saw Soss Tore [oniac Tons A (NS
- er . (g {+
2L TR 213 SN INQ-23) -22M2
ity /” .

Zip Code ] County County No.
M_Cs»&u , _ m___é&&a\i

. ggs "Z’:’" of ca“:;:”‘;f; v : Attach Restricted Labels on Reverse
inspection Jumbo 1 XL L M § Side of this Form
ag Bl v [our [ na [ no | IN_[OUT | N | NO
1. Building: good repair, clean, adequately / 16. Candling device, adequate v
vented : \ Scales adequate to determine net weight |\~
2. Free from presence of birds, insects, / 18. Reftigeration units: 45°F or below,
rodents clean, free of objectionable odors, good v
3. Adequate system/removal of refuse N repair
4 Floors of cleanable materials, floor drains ’ 3 . :
| provided (it noeded) RV 19. Thermometers: provided and accurate [~
3. Floors, walls, and ceiling clean v 20. Transportation vehicles: refrigerated,
6. Plumbing and sewage disposal system clean and good repair

adoquate 1 v
7. Hand sink: convenient, hot and cold water, e 21. Loose~packed eggs/cases properly
sanitary towels provided labeled: firm name and USDA Plant or v
8. Storage and use of toxic items \/ license number '

9. Storage of cartons and cases: dry and 7 22, New egg cartons for sales to retail food v
0O - 23. Labeling of egg cartons: grade, size,

Al - ; pack date, name, address, plant or license V
10. Adequate supply of potable water; lic (1) [ Private (2) * number, safe handling instructions .
11. * Current water test on file for private system, date testod: ' 24. Adequate records maintained W
12. Shell washer clean and sanitary condition | hzgn dll te eds u‘ ioted/Inedible eggs properly v
13. Wash temperature at 90°F or above, rinse o
water 10°F warmer than wash water
14, Sanitizer spray rinse at 50p/m to 200p/m | _~ 26. Personnel in contact with sheil eggs:
of chlorine ) 4 hygienic practices, clean clothes v

. 15, Egg drying equipment: clean and [ 27. Demonstration of knowledge: candling,
maintained ing, wej washing and sanitation v

Sample Candling Record (100 2s per sample)
ey ‘
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No. of
| Bggs
S |
B
Ditties
Chex
—
Léakers




. Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP
EGG HANDLERS INSPECTION REPORT | )
S Dateoflnspegﬂon, 22953 InspectorNo 7&@ ‘
NameofFirm B ‘ : 1A Handlers Li;
Frﬂ\’\ @g\" ) L 5&@7‘&( Khﬁa %1@ )r : wﬁiﬂg )
Address T Manager " Phone Numb ‘ USDA Plant No,,
res :u; N & gwmaﬁ,,_ s CLaY Gay-use) il
Ci B : ' Zj : Co Comnty No.' " f3 .
ﬂ?, ! L : FA’?’?B myJ(a ki : wy o jl
S o Attach Restncted Labels on Reverse
egsonhandatt?meof mbo [ XL 1 a M [s . Sldeoft]usForm '
; IN | OUT | NA [ NO*: IN | OUT | NA | NO
>< {;;,};‘»,;‘“" 16. Candling device, adequate X" R
’ AR NS ik 17. Scal&sadequatetodetexmmenetwelght X R
2 Freefrommenceofbrrds msects, | X v - | 18. Refrigeration units: 45°F or below, S
mdants : Lo : clean,ﬁ’eeofobjectmnableodors, good ' X {0
3. Adequatesystem/removalofreﬁxse . x Tepair _ gL N
;vall?gg;lmematenﬂs,ﬂwrdmim X : ‘ T19 Thexmometers providedandaccumte X g . ‘
‘v 3. Floors, walls, and ceiling clean B X ‘ 20, Txansportationveh:clw reﬁ'xgemted, ' o : g ><,
E§6lenbmgandsewaged18posalsystem ~ >{ : clean and good repair RRSTEN ONEARICS MDA VA
_samtm'ytowels provided ‘ X - labeled. ﬁrmnameand USDIfPlant or SR B
‘8 Storageanduseoftomcltems >< license number R X i
9. Stomgeofeartonsandcas@s dryand » x 7 22.Newcggmnsfor_sa1&storemilfood @ ‘ >< e
Log W ‘23‘Labelmgofeggcattons grade; size, - e
! - pack date, name; address, plant or license : \§
. 10. Adequatempp]y ofpotablewater' %’ Pubhc ) @@m}* - | number, safe handling instructions . - i R
-ll *Gnrentwatermmﬁleforpﬁvaiesystem,datetested &éw 24 Adequaterecordsmmntmned S ] '}(
12 Shell washer clandsanitmycondmon ‘ X : ‘ 7 ) ,i;(l;l:sdujetedllnedxbleeggspmperly fo
13. Washtemperatureat%"Forabove,rinse ‘ X |
water 10°F warmer than wash water. ' .
14 Samﬁzerspmyrmseatsopfmto200p/m X - S 26. Personnelmcontactw:thshelleggs NS
-of chlorine - ' od hygienic practices, clean clothes X
15. Eggdrymgeqmpment clean and X 27, Demonsiranon of knowledge: candling, v
maintained - ’ s : , . wei washmgandsanimnon X
Sample Candling Record (100 gs per sample)
= ~ S S
ok
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Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

e nglme s t:a(;

%57 CM@

@ RQuimp

1|

Number of cases of | Restricted

Date of Inspection: ét’} i ”L{ Inspector No. »’Z }!

™ e rnice Tocd Us%‘?ﬁ%ﬁe 2

Manage; oy = o f| PhoneNumber . . . .
R 2 i2-HUS-Z437=
[ Cherelee [

eggs on hand at time of | %L

inspection

Buildings, Storage, Processing Areas
1. Building: good repair, clean, adequately
vented

Ni

Attach Restricted Labels on Reverse
Side of this Form

NO M
16. Candling device, adequate

17. Scales adequate to determine net weight

2. Free from presence of birds, insects,
rodents

X

18. Refrigeration units: 45°F or below,
clean, free of objectionable odors, good

3. Adequate system/removal of refuse

repair

4. Floors of cleanable materials, floor dmms
provided (if needed)

' 19. Thermometers: provided and accurate

5. Floors, walls, and ceiling clean

20. Transportation vehxcl&s reﬁ'xgera;ted,

6. Plumbing and sewage disposal system
adequate

Labeling and Packaging

sanitary towels provided

7. Hand sink: convenient, hot and cold water,

21. Loose-packed eggs/cases properly
labeled: firm and USDA Plant or

8. Storage and use of toxic items

license mumber (_y A dlinas €6y €

9. Storage of cartons and cases: dry and
clean

c .\\ \y v\

10. Adequate supply of potable water: E’(hc(l) [ Private (,_),:

Zstirgew eEg %ns for s?;&stp retail/food

23, Lab@lmg of egg cartons: grade, size,
pack date, name, address, plant or license
numbser, safe handling instructions

24. Adequate records maintained

l*Currmtwatertwtonﬁleforpnvatesystem,datetmted. i
12, Shell washer clean and sanitary condition R

25. Restricted/Inedible eggs gmperaz ;

water 10°F warmer than wash water

13, Wash temperature at 90°F or abov \
Vg e

e

14. SamuzerspraynnscatSOp/mtoZOOp/in
. of chlorine

26. Personnel in contact with shell eggs:
good hygienic practices, clean clothes

15. Egg drying equipment: clean and
maintained

27. Demonstration of knowledge: candling,
grading, weighing, washing and sanitation

Sample Candling Record (100 eggs per sample)

Sample
No.

Lesis |

Comments:

Jo0 ] /Q/V&CS T IS Yo Lamliyy Tall_i, (hlidler .

et~ Pw Jan Y)(Oi Qv <0 ‘;sMaM Qo - 0 AWA/ -

Owner or Manager: ></ --‘Zg;gz,,q.{ o \_;LML#}‘
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TowA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

p?

Dateoflnspecﬂon\g;/ /«QU/

T Z/ ?

R Haiy ot ,m?;%:-f; -

| USDA PlantNo:

CountyNO/g

Number of cases of

egsonhandattimeof ”

Attach Restricted Labels on Reverse 5

Pl
? M 5 Slde of tlus Form
“Tour [ma .ivof T 00T [ NA [ No

,3 Adequate system/removal of reﬁ.lse

4. Floors of cleanable materials, floor drmns

19 Thermometers provxded and accurate

provided (if needed) .~ -
5. Floors, walls, and ceiling clean-

".20. ‘I‘mnwortatlon vehicles: reﬁ'lgemted,

-6 Plumbmgandsewagednsposalsystem
-adéquate

B Hmdmnk:convement,hotandcoldwater, )

samtary towels provided

cleanandgoodrepalr

g Labeling and Packaging

21: Loose-packed eggs/cases properly

labeled: firm name and USDA Plant or

 8 Storageanduseoftoxm:tems

’ ><><><%M>¢ <

license number

Adequate supply of potable water-

Public (1) I anate(Z) *

22; Neweggcaﬁonsforsalestorﬂmltbod’

| stores -

23. Labehngofeggcmtons gxade, size,

" pack date, name, address, plantorhcense

number, safe handling instructions -

'ﬂ
DS
X
N

:?’ l * Cmtemwmrteetonﬁleﬁ)rpnvatesystem, datetested

‘| 24. Adequate records maintained

g 12 Shell washer clean and sanitary condmon

7_:13 Washtemperamre at90°F orabove,nnse '

_water 10°F warmer than wash water

14 SmerspmyrmseatSOp/mtozoopiiix
;of chlorine - ‘

.25, Resmated/lnedible eggs properiy -

| bandled -

26 Personnel in contact with shell eggs:
ood hygxemc practices, clean clothes

‘15:Egg drymgeqmpmentz clean and
maintained

%
BN

B *27. Demonstration of knowledge: candling,

Mwashinz and sanitation
Sample Candlmg Record (100 eg per sample) )
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Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT
@of on. f,7 % Inspecm:?b L

e of Firm . 1A Handlers License No.
@ (Stedn Aties Feien, W Farvn E% f“b H-e;-t—a ; _
LA um; 0.
M0 NW 36 SE (B i | B 5200 “IITR
City i . , unty No. «
SOhndton Texua ‘"""ﬂut&/\ 177
Restricted .
. ggs "’o":e" of “;’;fn :fo"f Attach Restricted Labels on Reverse
I XL L M S i 3
inspection umbo Side of this Form
«Buildings, Storage, Processing Areas IN | OUT |- NA - NM IN ,92’ NA | NO
1. Building: good repair, clean, adequately Ve : 16. Candling device, adequate v 1.~
vented )% N 17. Scales adequate to determine net weight | /
2. Free from presence of birds, insects, Y L~ 18. Refrigeration units: 45°F or below, ~
rodents . clean, free of objectionable odors, good [/
3. Adequate system/removal of refuse V/ P repair .
41,::,1:203 gtt:gm)le materials, ﬂoor drains '\,/; P 9. Thermometers: provided and accurate \//
& P
3. Floors, walls, and ceiling clean dayd 20. Transportation vehicles: refrigerated, .
6. Plumbing and sewage disposal system -\/" clean and good repair
7. Hand sink: convenient, hot and cold water, v 21. Loose-packed eggs/cases properly
sanitary towels provided \/// . labeled: firm name and USDA Plant or ' i//
8. Storage and use of toxic items \ P license number '
9, Storageofcm’consandcases dry and v 22. New egg cartons for sales to retail food
clean : \/ stores L~
o o o ! 23. Labeling of egg cartons: grade, size, |-
: . pack date, name, address, plant or license . /
10. Adequate supply of potable water: [J Public (1) ate (2) * number, safe handling instructions L T
11. * Current water test on file for private system, date tested: H2-Z-30— 24. Adequate records maintained | T
12. Shell washer clean and sanitary condition [// 1 ﬁ;ﬁgmm‘bh eggs properly 1//
13. Wash temperature at 90°F or above, rinse [// 5 e
water 10°F warmer than wash water s TR
14, Sanitizer spray rinse at 50p/m to 200p/m Ve 26. Personnel in contact with shell eggs:
of chlorine | A1~ -good hygienic practices, clean clothes LT
15. Egg drying equipment: clean and ‘// 27. Demonstration of knowledge: candling, L~
intained . _grading, weighing, washing and sanitation ]
Sample Candling Record (100 eggs per sample)
Size
No. of -
| Eggs
A
B
Dirties .
Chex
Loss
Leakers

Comments: _. . s . ,
_ WOSNT0, 8 T h3e 1T 1LY Sone L2 ZCQO o L Te Ve p Luihdn,
w44 D Syus %QS&A G| V"'\f\\/ Lok Y2 SUII% <~ \\/

Inspector: {ﬁﬂv@

Owner or Manager:




EGG HANDLERS INSPECTION REPORT

24. Adequate records maintained -

1. *Cm'rentwatermtonﬁleforpdvatesystem,datemed. &am& m

: Dateoflnspecuon Inspector No.
‘ - mm g;‘:ﬂ_@s‘;‘x 103
Nam Firm ‘ ?ﬂﬁ ‘ 1A Handlers License No.
*ﬂf &@%‘ﬂux 5‘2‘6"&%% ME (€ o el : *mLﬁwi’l:mf '”}QQ"&:}
Address ' - Manager ‘ ‘ USDA Plant No. ‘
WOy wﬁ%‘m %mm«ij ke ’W@ %g-’trs ag e
‘ ‘Zip omty o, .
BRALP-ESINP LOLKR &M\&La&,&w B\ B
N"”’be""ff:?‘;ff DR Attach R&stncted Labels on Reverse
eggs on »m 9 [ Jumba CPXL L M 5 Slde oftlnsForm g
"IN _[OUT [ NA [ NO_ D ‘(‘)UT; _[ ~No
S v'/' R © " |- 16, Candling device, adequate . -~ - N B :
. ; . Con 17. Scales adequatetoﬂ:texmmenetwelght s
2 Freeﬁommceofbnds mwcﬁ, 1 18. Refrigeration units: 45°F or below, S R
»rodents ; . : clean,freeof objectionable odors; good v’f o
3. Adequatesystem/removal ofreﬁnse vf""’ . '| repair ‘
4, Floors of cleanable materials, ﬂoordrams N ' i
provided (if needed) ‘ V/f . 19, Thermometers provldedandaccurate V/ ,
'S5, Floors,walls, andcellingclean ' ‘ «“'“ Bl 20. Tmnsportanonvehlclm reﬂ:lgerated, i J R
adeqm o M Labeling and Puluwmo
7. Handsmk.convement,hptandcoldwaier | “21. Loose-packed ogge/cases properly | |
sanitary fowels provided E NG | Iabeled: firm name and USDA Plantor - |,/ |
'8 Stomgeanduseoftomcltems o \/ , | license number I
9 Storageofcam:sandm dryand 1.7 | 22. Neweggcanonsforsmmomaufoodu a
' 9 o O 23, Labehngofeggcmtons grade,sizz B A
it S T ———————— packdate,name,address,plantorlicense v/
.10. Adéquate supply of potable watér; [J Public (1) ivate:(2) * number, safe handling instructions b b

12, Shell washer clean and sanitary condition | v | | hzgnﬁmwn@dibleesgs Properly

13 Washmm'amreat%Worabove.rmse %/’ i

water 10°F warmer than wash water R i :

lgcﬁlanmzersprayrmseaﬁop/mtowophn M i -1 26. P;rsonnelmcontactw;xthshleélﬂleggs J
of thlorine. . = s : yeienic practices, clean clothes | v |
13, Eggdrymgeqmpment: cleau and - vl | 27. Demonstration of knowledge: candling, | 1
maintairied - w@meLdmmﬂon W

Sample Candlmg Record (100 gs per sample)




—— L T R L T T, T T

B an i IOWA DEPARTMENT OF INSPECTIONS AND APPEALS
EGG I-IAN])LERS IN SPECTION REPORT

nateofluspech% T Ne?
‘w@‘aﬂi@ ' fCr dome e
- 1A Handlers Llcense No i

‘, W 2 Aeie F’g—w | — [EETe

- & Number ‘ U‘SDA, »No )
e = H =BT ‘
R Co No

“&»ﬁﬁ?‘rz » 73"*“’

'_ Attach Restncted Labe]s on Reverse‘ ; i :
T I SldeofﬂnsForm e

~o I | D B Ng,gﬁr "NA | NO
|16 Candling device, adequate - [ {7 A [
: S5 117 Scalesadequatetodetermmenetwelght e .
12 Freeﬁ'ompresenceofbxrds msects, : «:"’f/f’é? 18. Remgeranonumts'45°Forbelow, o “ R S
rodents : A e clean,ﬁ'eeofobjecuonableodors,good L , /f’ T .
3. Adequate system/removal of rcfuse N repair IRt R T
-| 4. Floors of ¢leanable mzmenals, floor drains e ' :
| provided (it needed) = . L 119 Thermometers pmwdedandaccmate \__«ﬁ :
A5 Floors,walls,andcellmgclean _ B el Sl |20 Transpormnonvehlcles reﬁ‘lgerated, ’ wf“’“‘l'. ‘
6P1mnbmgandsewaged1sposalsystem AT {,f"' “|.clean and good repair - . [
| adequate - s/ Ll N 0
17 Handmnk:convement,hotandcoldwater R R BT Looso-packed egga/cases pspely = - e
‘ smtmytowelsprowded G ‘ w f 4 labeled: firm name and USDA. Plant or . wef;f Ty
8 Storage" duseoftoxlc items : L ) license number :
1 9. Storage - T T2z Neweggcartonsforsalestoretmlfood
rores RYs
~23. Labehngofeggcartons grade,, sm, B N e |
packdate,name,address,plantorhcense M
L

.| number
o " | 24. Adequate records. mamta.med
. S v St 28, Reslnched/[nedlble erl

: 12 Shell washer clean and samtarycondrmn | M - - | handled - eggsprop y
1113, Washtemperatm’eat90°Forabove,nnse B = P .

water 10°F watmer than wash water -~ . | ] A 0
114 SamhzerspmyrmseatSOp/mtOZOOp/m e ' . 26. Personnel in contact with shell eggs: el e
- of chlorine, ., s "‘«éf’” N R good hygienic practices, clean clothes |, Vﬁé B e
15, Eggdxymgeqmpment. clean and ) N : 27 Demonslmnon of knowledge: candling, | L]
maintained : ) , : \{;‘” S - weighing, washin andsamtatzon‘ 1

Sample Candlmg Record (l 00 eggs per sample)

Comments' S
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B i e S

EGG HANDLERS INSPECTION REPORT(Z

| JUN25ZD?3

Dateot‘ on: C
] s RN : o &‘?
3%7}3 x kmw M COde ) “'ﬁ"“ C N t "0
Code - County No...
wax«a &%x Lngg @2\"‘»@ comy\'\cs%ﬁ v ty“&’.z‘;
Rmmd o .
: N"'”be”?fc""e“' o - . Attach Restrlcted Labels on Reverse
L M 5 Slde oftlus Form P
oo | Me " TooT NANO

16. Candling dévice, adequate

g Z.Freeﬁ-ompresence ofblrds msecis,
B rodents

3 Adequate system/removal of:reﬁlse

'Iepmr

| 17. Scales adequate to determine’ net welght

18. Refrigeration 1m1ts 45°F . or beIow, ]
clean, free of objectlonable odors, good

4; Floors of clemable materials; ﬂoor drams
-provided (f needed) .

1 19 Thermometers prov:dcd and accurate

5; Floors, walls, and celﬁh_gj'clean

6. Plumbmgand sewage dlsposal sysfeﬁx
. adequate -

“7: Hand smk' convement, hot and cold water
sammry towels provzded .

,"8 Storageanduseofto:dcltems

» 20 Tmnsportanon vehlcler reﬁ‘xgerated,

' A 21 Loose-packed eggs/cases properly
| labeled: firm name and USDA Plant or
3 licensenmnber o

';,9 Storageofearbonsandeases dryand

. 10. Adequate supply ot‘ potable water' El Pubhc (l)

E ‘\ \ ‘Sﬁ ‘\‘*~\\\\ 5 ‘;

sfores

22Neweggcanonsforsa1moremufood =T

.,‘(2)*

} 2. Labelmgofeggcartons,gmde,size, '
™ pack date, name, address, plant or license
numbsr, safe handling, mstruchons '

24, Adequaterecords maintained

"111 *Currmwatermtonﬁleforprivatesystem, datet&ted ‘?”\%‘?bﬁ,
,'12 Shellwashercleanandmtmycomdmon ‘ : L

.| handk

13, Wash tex

- 25. Resmaedllnedible eggs pmpmly

perature at 90°F or above, rinse ‘/ .
‘water. 10°F warmer than wash water \ 1
14, SaninzersprayrmseatSOp/mtOZOOphn | 0 26: Pemonnelmconmctwﬁhshelleggs
.of chlorine. " - v i s ) Jgood hygienic practices, clean:clothes -
‘15. Egg dxymgequipmem: clean and iV |- 27. Demonstration of knowledge: candlmg,
mamtam i

Sample CandlmJg Record ( 100 eg

M&Mmed sanitation

per sample)




IOWA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

, Date of Inspection: Inspector No,
i et (o "7y
Name of Firm, — Ovm%} ] v 1A Handlers anense No.
&A‘\\_&\.\E Condss = s Ga VENG, xm&.ﬁ o~ US; h;;%q SR
Address _ . Manager R -| Phone Number A Plant No.
ASSY i B SO S6R 3527
| City . : County . County No. wz
i ﬁb\g f g&g"ﬂ\ bl\‘-\l A\ \(? Spemen, Nt e
‘ Restricted : ,
N ":)":e’ o i:ztste;n ‘;fo > . Attach Restricted Labels on Reverse
eggs i Jumbo | XL L M 3 3
inspection Side of this Form
Buildings, Storage, Prcessing GUZOE IN | OUT | NA | NO M IN |
1. Building: good repair, clean, adequately _ / 16. Candling device, adequate v
vented 7 7 17. Scales adequate to determine net weight |~
| 2. Free from presence of birds, insects, v 18. Refrigeration units: 45°F or below,
rodents . clean, free of objectionable odors, good v/
3. Adequate system/removal of refuse ) v repair
4, Floors of cleanable materials, floor drams ' “io . .
provided (if needed) | "/, 19, Thgrmometers. provided and accurate v
5. Floors, walls, and ceiling clean " 20, Transportation vehicles: refrigerated, %
6. Plumbing and sewage disposal system / _ clean and good repair
adequate Labeling and Packaging -sisieisaissisisni:
7. Hand sink: convenient, hot and cold water, v 21, Loose-packed eggs/cases properly
sanitary towels provided : labeled: firm name and USDA. Plant or /
8. Storage and use of toxic items e license number
9. Storage of cartons and cases: dry and o 22. New egg cartons for sales to retail food <
clean stores
0 23, Labeling of egg cartons: grade, size,
7 . pack date, name, address, plant or license \/
10. Adequate supply of potable water: - [J Public (1) &Private (2) * number, safe handling instructions B
11, *Currmwata-twtonﬁleforpnvatesystem,datetested ) 24. Adequate records maintained o’
! 25. Restricted/Inedible eggs properly
12. Shell washer clean and sanitary condition | , / bandl ed v
13. Wash temperature at 90°F or above, rinse / 9 oL o
water 10°F warmer than wash water i
14, Sanitizer spray rinse at 50p/m to 200p/m / 26. Personnel in contact with shell eggs: e
of chloring - good hygienic practices, clean clothes ;
15. Egg drying equipment: clean and v - 27. Demonstranon of knowledge: candling, \/
maintained &ﬂgh_mgwuhmg_d sanitation
Sample Candling Record (100 eggs per sample)
Size
Vo.of
| Egm
A .
B
Dirties
Chex
Loss
Leakers
Comments

'Owner or Manager: \'Xl g i R A ;\) Cﬂ@ﬁhﬁﬁ Inspector e

/':f | ( /
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Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

. EGG HANDLERS INSPECTION REPORT

Duto o mpesion o,
N@“%ﬂ@a Fde Loy Foren HE™ &msﬁ;w Coqprate
_Td‘m 3375”Dw Aot ol ép%w Sy %:ﬁé&@
i Carw&i\ ﬁwm %’ngy [Comty 4 f . encock. ke

Number chases O.f‘ Rﬁhiﬂed . L »;‘T:r«‘f’:—’””‘?f‘ﬁ{éa"' N
eggs onhand attime of e —TRT — [L | M
: inspect_ion‘ , R
blllldll]bs. Sto : ‘ OUT .| NA : T NO
. 1, Building: goodrepan' clean,‘adequateiy : 16. Candling device, adequate -8 T
vented 17. Scales adequate to determine net welght ‘
2. Free from pmence ofb!rds, msecw» '18. Refrigeration units: 45°F or below, 2 3« :
_rodents clean, free of objectionable odors, good o
3 Adequatesystem/removalofreﬁxse repan' M&D#? fgaefga&%q “&,@S s
4, Floors of cleanable materials, floor drams : o
provided (i needed) : ‘ i 19 Thermometers prowdedandaemrate i
. 5. Floors, walls, and ceiling clean 20. Tmnsportation vehicles: reﬁ‘xgerated, ' e
6: Plumbing andsewagedxsposalsystem clean and repair . _ L
adequate -
"7, Hand sink: convement, hot and cold waier 21, Loose-packed eggslcases properly -
sanitary towels provided s labeled: firm name and USDA Plant or s
8 Storage and use of toxic items | license number o
9 Stomgeofcartonsandcases dry w 22Neweggcartonsforsa1mtoretailfood w"

clean

00

10. Adequafe supply of potable water: [ Public (1) T Private (2) *

23, Lahelmg ofegg cartons: grade, size,
pack date, name, address, plant or license
‘number, safe handling instructions

AL *Cmrmtwatertestonﬁleforpnvatesystem,datetested %ﬁj&j &{{‘ 24. Adequate records maintained . - =
12, Shell washer clean and sanitary condition | = &~ ﬁ:nél}:mctedlleedibleeggspmpeﬂy
13. WashtemperamreatWForabove,rinse o
‘water 10°F warmer than wash water '
14. Sanitizer spray rinse at 30p/m to 200p/m | 26. Personnel in contact with shell eggs: * | |
.of chlorine - A ¥ | good hygienic practices, clean clothes - g
+15:. Egg drymg equipment: clean and ' 27. Demonstration of knowledge: candling, | V". ;
: maimmn v gmdmugg;higg,washmgandsanﬂnﬂon R
Sample CandlmggRecord (1 00 eggs per sample)
e
‘ . -
Comments: 8 i .
T - Sovs Aalrtaton  clicke 5‘(&.1” & mwﬂd dnd T O4LS «'CLM& am i&f’
B Fass Sihly m%%@é‘m Sewvite _on Sike ) !
ﬁ,m s b@ﬁ& m,; all @éﬁﬁ @rmfwd oad 5% &@5 %&» i (:% ‘g’@ é}{iﬂxﬁ@wﬁi@% f;f @r&rd
Owner OI'Mﬂllagel'Z LJ/‘ A - . d Inspector # ?{3

/\6"




T T S e

IOWA DEPARTMBNT OF AGRICULTURE & LAND STEWARDSHIP

% EGG HANDLERS INSPECTION REPORT

P 5"7”“5 .
Naime of Firm }j&gwk{éw{g w?,;égje_ é% fg:- 4,% IAE gj‘?g%"%?ﬁ‘?g
Address }Q”JS Deer Ave ".gb%ﬂwg USDAPlamNop 33;‘&“’5"
nyﬁ?@%«év@—i« s—-i-@wa, Cm!;/m Mi:' ComyNo, .

Number of cases of

Attach Restricted Labels on Reverse

1IN _[OUT | NA | NO "IN | OUT | NA | NO
16. Candling device, adequate * e
: v 17, Scales adequate to determine net welght Ll
2. Freo from mce of blrds msem» - 18. Refrigeration units: 45°F or below, e
rodents ‘ clean; free of objectionable odors, good (P
3, AdcquatesyStem/removal of refuse v repair : - '
4, Floorsofcleanablematmals,ﬂoordrains _ : - Sl
orovided (if needed) (I a 19. Thermometers: provided and accurate = .
:5. Floors, walls; and ceﬂiggclean : = 20. Transportanon vehicles: reﬁ'xgemted, ) ]
6. lenbmg and sewage dxsposalsystcm clean and good repair -~
;- adequate w
7‘Handsink:convement, hotand coldwaier - | 21. Loose-packed eggs/éasaproperly '
sanitary towels provided Iabeled: firm name and USDA Plant or |
8, Storageanduseofto)dcltems W license number ‘
9. Storageofcartonsandcases dryand - 22.Neweggca1'tonsforsalestoretai1food e
Cclean” " ‘ stores .
o o 23, Labehngofeggcanons gtade, sizé,
B pack date, name, address, plant or license -
10 Adequatesupplyofpomblewater EIPubhc(l) Eanm(Z)* \ -pumber, safe handling instructions - o
11.* Current water test on file for private system, date tested: é’“ﬁhw 24. Adequate records maintained - |"%F |
12 Shell washen-clean and sammry condman v hzgngzﬁ@mlewpmpeﬂy S ,r ‘
13 Washtempmmeat%ﬂ? orabove,rmse v .
‘water 10°F warmer than wash water : ;
14 SaniuzersprayrmseatSOpImto200p/m — 26. Personnel in contact with shell eggs: ,
‘of chlorine = good hygienic practices, clean clothes | ¢
-15: Egg drying equipment: clean and 27, Demonstration of knowledge: candling, | —
mamimned Nl _ | grading, weighing, washing and sanitation ,
A . Sample Can Recnrd (1 00  per sample)
Sample
- _No. .
o of r
= :B I R
Comments A ‘ e ~ , ,
ﬁamk"‘vﬁ P{;g‘e p%ﬁ ' n&e ﬂa‘# (jﬁf_w 3 }gﬂ}f gmr&,« Y. jj‘ e"&a < 3 ik =)
f%@gw@\ A7 @@iﬁ . {»wu‘* Lg ﬁuﬂ Fol §  eams ,.:%w&& ?mmk
& il & i
Owner or Manager: L ~ Inspector: Jiecia fl f’”’?&fi # 713 o\

F

N
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» B - Iowa ﬁnpﬁm’@m OF AGRICULTURE &LAND STEWARDSH‘IP «
S S EGG HANDLERS ]NSPECTION REPORT

“Dato o BRI §r
il f‘}‘-w R i T

%ﬁ&w ﬂ. &&@m\f)e’w &@w i E@{@@a%? |
| Manager— : ’Wiﬂ 3&!3’ USDAletNo - :
: Z?,uzh . uuty ‘Zﬂwa

A

ng\r s J ﬂ A ﬁaw"'&&n.;
Lﬂ ?33 V &\r . A
: %—\%ma—k\?‘t«.k :

Name of Flrm

12 Tranqurtanon vehlcles‘ reﬂ'lgerated,
leant and good repair - ¢

» 21.'Loose-pacbd eggs/cases properly -
labeled: firm name and USDA Plant or
license nimber

- 22 Neweggcaxtonsforsal&stomtaﬂfood T

' 23 Labelinéofeggeanom . §i
o S .| pack date, nathe, addiess; plant or lice

)equateslxpplyofpotablewater- EPubhc(l) Eanvaie(2)* o numbery safehandhngmstmctxons
.-Currentwaterteston ﬁleforpnvatesystem,datetested. Amm ksag &%}i 24: Adequate records maintained

12. Shell washer‘cleanandsamtaxy condition- X R S ’Vﬁﬁzﬂi@e@edibleeggspmpeﬂy

13 Washtempaatmeai%"Forabove,rinse S ' X :

-water 10°F warmer than wash water 1 A i

14. SamnzefsfmayrmseatSOp/mto200p/m : x &a[ B B T Pmonnelmcontactwrthshelleggs

‘of chlorine - %} et DN ‘.;‘Mhyg_xemcpmcuces,cleancloﬁxes -
15; Egg dxymgeqmpmcnt: cleanand X S 2127, Demonstratlon ofknowledge candlmg, ,

Sample CandlgwRecord (1 00 g s, ver sample)

33 ‘Fﬂ‘m EU@}@'LM %— PRV T d ;‘noak\*‘ jij j@mn EL&';‘\LU s %’U aatrm chr *3 mm AL A
~ R 3,“ ’ \,‘,',,Aa~ EQ& qee_ gea quuj"- % &\“ﬂt rﬁ-%‘a \\ Aa&p k(Q') {:§ t\ hgb& *" %ﬁ(iu.s‘{-" g

aﬁ’!’s‘ar&"ha» I Mu. &"La@ JL&-- s f
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Towa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG I-IANDLERS INSPECTION REPORT

‘

Dateoflnspection?&? jif
“Natne of Firm B Owner TA Hand} Lz
| I %JJQA ¥, fla ?«mz\ e Lubersk: | ﬁ% %33
A py7 ¥ o ﬁa W forkler | EWE - 2209 gk
cny %Mﬂ/@ n W 4 Y Z ok e '
= M Jv& : : :
Nu:)n:er of O;S;Smoefof Tone ‘7” Z Cuses Attach Restricted Labels on Reverse
‘eggs hand i ‘ ; A | Ly s o | S
, Sumbo M g@% _ SndeofthlsFormb‘ e
IN [ OUT | NA | NO. I NA | NO
' ' 16. Candling device, adequate - s Yot T
el 17, Scales adequate to determine Bt welght W
~2~Freeﬁomprmnceofblrds,mse°ts, T " | 18. Refrigeration units: 45°F or below, e
rodents : ‘ c]ean,freeofobjectionableodors,good —l
3 Adequatesystem/removalofreﬁxse - epair Sl
4. Floors of cleanable materials; ﬂoordrains )
provided (if needed) P . 19. Thennometexs provxdedandaccmate R
5. Floors, walls, andceilmgclean - 20. Transportation vehicles; reﬁ'lgerated, s
6. Plumbmg and sewage dlsposa.l system . clean and good repair ‘
-adequate: il ‘ Labeling and Packaging
+7. Hand sink: convement, hot and cold\mer ’ 21. Loose-packed eggs/cases properly
: _samtagytowcls provided o - labeled: firm name and USDA Plant or
8 Stomge anduseof!:oxm jtems e license number
"9;81361'8!36 cartons andca's&s:dryand ‘ ‘ 22, Neweggcartonsforsdes‘toremilfood, S
Eogg W ‘ O 23. Labelmgofeggomons grade, size, FIRRERE En
e ; — = pack date, name, address, plant or license s '
.10 Adequate supply of potable water: [J Public (1) ErPrivate (2) * number; safe bandling instructions - e
\ I*Cm'rmtwatert@stonﬁleforprivatesystem,dntemted.%“’/@ 9 - 24. Adequate records maintained s
'12. Shell Tt cleanandsﬂtaxycondmon V ‘ , ﬁ gamcteqﬂnedibleeggspmperly |
13. Washmmpmeat%Worabove,rmse - ‘ ‘ '
water 10°F warmer than wash water el F| ¢ L
14 Sanitizer s /m to O%m | ' 26. Personnel in contact with shell eggs: ,
of chlorine &m ﬁr;ﬁ% g v v - .| pood hysienic practices, clean clothes =
15. Egg drymgeqmpmem: clean and - | ' 27. Demonstration of knowledge: candling, ’
maintained , | grading, weighing, washing and sanitation | =
Sample Candling Record (100 eggs per sample)
Comments: /7o Lol rist Corlele on $le puey, 2 aecks. e /
M&@ﬁ ﬁ@&«: kr o~ 3ie ?@!‘W’i 1&'2&'/‘ Wfﬂaefj( 1O Joor C’ﬁ%v g, —
L :(rfwf!am& I aptly s 2 chvie A

BI7 J{awﬂ,« Sab &7 amuly Tl b«;» ety hes o gk @, USDA

/%M L }{i #/Q/WM #73




Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Datg of Inspection: Inspector No.
. Tew 27O !
Name of Firm — Owner o ' . 1A Handlers License No.
LA O VAN o ety Ao\ A e LV 0 Y .
Address o Manager Phone Number USDA Plant No.
R 236 S 4 SUeSmNZy sGEY
City Zip Code County__ CountyNo. _____
LMo Ulinen,  "Rooese S8 X Coniaiote, Y
Restricted -
. gg":: ;’m‘zﬁ"gn?o L ‘Attach Restricted Labels on Reverse
L M S ; s
inspection Jumbo | XL Side of this Form

OUT | NA | NO OUT | NA | NO

Buildings, Storage, Processing Areas

1, Building: good repair, clean, adequately
ented

16. Candling device, adequate
17. Scales adequate to determine net weight

v
2. Free from presence of birds, insects, 18. Refrigeration units: 45°F or below,
rodents clean, free of objectionable odors, good

Tepair

N
v,
v
/
' 19. Thermometers: provided and accurate /
/

3. Adequate system/removal of refuse

4. Floors of cleanable materials, floor drains
provided (if needed) :
5. Floors, walls, and ceiling clean

6. Plumbing and sewage disposal system

20. Transportation vehicles: refrigerated,
clean and good repair

adequate ) 2
7. Hand sink: convenient, hot and cold water, 21. Loose-packed eggs/cases properly
sanitary towels provided labeled: firm name and USDA Plant or

8. Storage and use of toxic items license number
9. Storage of cartops and cases: dry and 22. New egg cartons for sales to retail food /
clean ) : stores

23, Labeling of egg cartons: grade, size,
’ pack date, name, address, plant or license /
10. Adequate supply of potable water: [3 Public (1) E’fnvate (2)* number, safe handling instructions .
11. * Current water test on file for private system, date tested: {&="1= 233 | 24. Adequate records maintained v
12. Shell washer clean and sanitary condition |/ 23. Restricted/Inedible eggs properly S

handled
13. Wash temperature at 90°F or above, rinse 4
water 10°F warmer than wash water i
14. Sanitizer spray rinse at 50p/m to 200p/m | / 26. Personnel in contact with shell eggs:
of chlorine good hygienic practices, clean clothes
15. Egg drying equipment: clean and / 27. Demons.tration of knowledge: candling, /
maintained grading, weighing, washing and sanitation f

Sample Candling Record (100 eggs per sample)

N \\ SANNAS |

Q O 0

Owner or Manager:
3




el - L Ty

s 0 T IOWA DEPARTMENT OF AGRfCULTURE &LAND STBWARDSHIP
e EGG HANDLERS INSPECTION REPORT
. Dataof!nspecnlon. Inspector No. k
Name of Firm i ' lAHandlers Lieense No. 4, ‘
(\C’AfO\»; n Htﬁ'k Cau’a»‘gm ?—Tﬁ’m— L = %‘DS‘@%T"
b Mmage@ USDAP No.
____ §3£}§T S‘@D,@&u M jE @f'ﬂi..m H@%‘z f?ﬁ@a‘) (3«2@[ g“‘zz,o ‘ ‘ i
Ci ‘ County No. &
W TemCay P80 | O™ Tohnias Y ‘ge
3 h‘ ; s . - - V - - . ]
v BN”'::Z'GZ{;‘;"?';{O Y ~ , Attach Restricted Labels on Reverse
28s Jambo 2y M s ‘Side of this Form
'~1oe Ploccwno Areas IN OUT NA" (8 Fquipment D | i IN "OUT | NA | NO
lBuﬂdmg‘goodrepalr,clean,adequately ' X 1 - | 16. Candling device, adequate ' x| BRE
vented N 17, Scalesadequatetodetezminenet welght X
2 Freeﬁompresenoe ofblrds. insects, X 18. Refrigeration unifs: 45°F or below, .
rodents : clean, free of objectlonable odors, good X
3. Adequatesystem/removalofreﬁxse >( Tepair )
4 F‘}‘?er;?ét;lmab“ ic l)lemgtertgls,ﬂomdmms x ) ] "19, Thermometers prov;dedandaccurate 1 ><’ ' .
5. Floors,walls,andceilingclean oy 20. Transportatwnvehxcles reﬁ'xgemted, - . ><f
6Plumbmgandsewagedxsposalsystem ‘ X ‘ ‘| cleanand good repair R o S5 R
mtarytowels prowded i x ‘ labeled.ﬁnnname and USDAPlantor ‘ B
8. Storage anduseoftoxlc items : )( L license number : 7 ,X )
9 Storageofcartonsandcasas dryand ‘ X 22, Neweggcm‘tonsforsakstoremﬂfood : X o
23. Labehngofeggcartons grade,sxze, T
L —— e ' pack date, name, address, plant or license )< ‘
- 10.. Adequate supply of potable water; [] Public (1) &l Private (2)* ... . number, safehandlmgmstructlons . ‘
11 *szentwamrwstonﬁleforpnvatesystem,datetmed. “B_g-;h'“%@" 24. Adequate records maintained - R Y S ; i SN
»12 Shellwashercleanandsamtalycondxuon X ' : i:ngzu'icted/lnedibleeggspmpeﬂy ’ N i I )(
13. Washtempaatureat%"Forabove,rmse Xv
water 10°F warmer than wash water B
14, Sanitizer spray rinse at 50p/m to 200p/m - _ S 26. Personnel in contact with sheil eggs: X )
of chlorine - S X' ; ] good hygienic practices, clean clothes ' . o
15. ngdrymgeqmpment: cleanand )( ‘ : . '27. Demonstration ofknowledge candling, X/
maintained o B = gmdinwm d sanitation _ :

_Sample Candli ‘Record (100 eggs per sample)

Comments ‘ '
N Ho Anmuud Wai?*f et (B é’-’w MU.;‘}" e ékw&& X Yo o bt}w. Muw&,jﬁm%. (F\\\ Ne
Scher momher. ())Iﬁi‘l@e— frare o 2541 ga Vdoel. (35) dsed o Hame Cgmawpﬂ,gn ,

3{&@@%&& au}.}r&g ‘*‘&» ﬂ"(‘“fl hew o litesie hum\?&@f‘ (2’3’(@.(‘&«&@ C’mﬁaﬂ, @& &%L;J m -fugeé y’ee:@@"‘&*’,

Owner or Managel" Mﬁwéf‘v -Af/é




Rl T 7 VAT T

v o Jowa DEPARTMENT OF AGRICU'LTURE & LAND STEWARDSHIP
EGG HANDLERS ]NSPECTION REPORT
| s = TR Ko T
Naime of Firm - Owner 1A Handl Ll No.- .
. gkz: @WJ&JL%’ 7 ‘ ‘ @&rugy wr " - — ‘ UsnAPﬁ}f?ﬁSqQ‘?‘?
Sy g O Eninal TRy €2t -y32s | T
| o I Daes C’ 5\1 ‘ ' .Zl‘ff%?ge‘“{f@ WJ&MM . Cmtyl.qé' o
Number of cases of Rmm L Attach Restncted Labels oﬁ Revefse
eggsonhandattimeOf Tombo | XL& T M § SndeofﬂusForm |

in.spection

out [ ~a [ no i I N | our | NA | NO

N
‘ ;o 16. Candling device, adequate -~~~ - |
. )( | 17. Scales adequate to determine net weight T X
2.Free frompresence of blrds, mseciss X 18. Refrigeration units: 45°F or below;
rodents clean, free of objectionable odors, good X
3, Adequate system/removal of refuse 1 X repair
4, Floorsofcleanablematenals,ﬂoordrams RV : BE
rovided (if needed) ’, ‘ )Q 19. 'Ihexmometers prmnded and accurate ; X g
5. Floors, walls, and ceiling clean LA 20, Transportation vehicies: reﬁ-xgemted, 1 x
‘6Plumbmgandsewagedlsposalsystem 1x ’ clean and good repair : 2 0 R AN
; \samtary towels prowded . x labeled. firm name and USDA Plant or
'8, Storageanduseoftoxxcltems X | license number
‘9. Storageofcartonsandcasm dryand | 1 22. New egg cartons for sales to retail food

. 23. Labeling of egg cartons: grade, size,
pack date, name, address, plant or license

Radis Radi b 3523

10. Adequate supply of potable wa.'(er' [ Public (l) P Private (2) * Io.aﬁ < 3 | number, safe handling instructions
_11. * Current water test on file for private system, date tested: Uoasle-b Xa| 24. Adequate records maintained
12 Shell washer clean and sanitary condmon )( 1. r R ;;ﬁ:mﬁem}e eges properly
-13. Washtempm’atureat%"Forabove,rmse X | .
water 10°F warmer than wash water - ! '
“14. Sanitizer spray rinse at 50p/m to 200p/m X : ' 26. Personnel in contact with shell eggs: - o
.of chlorine - - - i good hygienic practices, clean clothes )( ‘
15, Egg drying eqmpmem: clean and. : 27. Demonstration of knowledge: candlmg, IRV
mointained = X _ Mwashmg and sanitation X ‘

Sample Candling Record (100 eggs per sample)

e {0, Wil inshuli cx%"h@?ﬁumz};»“ an B upmumend  Kecoion g‘;‘ifﬁf"* )

F? &Mgi-zx yfﬂ‘“’:&ﬁ EQ‘“ \x\a“f’ &wsm W\WK’&»O

Owner or Manager’ uu&e;,v’”‘éwb )%// Rt Inspector: DUMWK j“{w%«fﬁw@‘%ﬁ # 72& i"l @

A }V




Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HAN]DZ%@&QS INSPECTION REPORT
TR :
JUL ¢ 6 Datg of Inspection: A Inspector No.
: et FT T A T
Name of Firm S ‘ Owner ! 1A Handlers Li No.
S Moo —':\\«; C e - o .
Address o . , . Mnna%gr S A one Number USDA Piant No.
il SN s SR v \5&5!_1: 7 COde"'\J AN \Zq‘u..\;“\fJ&'%:Lm. MR R - 230
City ~ - .Y ip Cox Qg_%_ty County No.
\er s &f\ﬁ ALY SEENS C~\=‘\rg c
' Restricted .
. gg’s "'::e’, o !‘:’;;‘Z; v Attach Restricted Labels on Reverse
. Jumbo XL L M S : :
inspection Side of this Form
IN OUT | NA | NO ; AR IN | OUT | NA
1. Building: good repair, clean, adequately / 16. Candling device, adequate
vented 17, Scales adequate to determine net weight
2. Free from presence of birds, nsects, Ve 18. Reftigeration units: 45°F or below,
rodents clean, free of objectionable odors, good
3. Adequate system/removal of refuse v~ repair
4. Floors of cleanable materials, floor drains | ’ . .
_provided (if needed) : /" 19. Thermometers: provided and accurate
5. Floors, walls, and ceiling clean v 20. Transportation vehicles: refrigerated,
6. Plumbing and sewage disposal system / clean and good repair
adequate o
7. Hand sink: convenient, hot and cold water, | 21. Loose-packed eggs/cases properly
Sanitary towels provided - labeled: firm name and USDA Piant or
8. Storage and use of toxic items / license number
9. Storage of cartons and cases: dry and p 22. New egg cartons for sales to retail food
clean ) - stores
o 0 0 . 23. Labeling of egg cartons: grade, size,
. pack date, name, address, plant or license
10. Adequate supply of potable water: Erfublic (1) [l Private (2) * number, safe handling instructions )
11, * Current water test on file for private system, date tested: 24. Adequate records maintained w
12. Shell washer clean and sanitary condition ﬁ;ﬁ;ﬁm"’h"d‘ble €ges properly \/
13. Wash temperature at 90°F or above, rinse ; '
water 10°F warmer than wash water - i
4. Sanitizer spray rinse at 50p/m to 200p/m 26. Personnel in contact with shell eggs:
f chlorine ocd hygienic practices, clean clothes
5. Egg drying equipment; clean and '| 27. Demonstration of knowledge: candling,
naintained ing, weighing, washing and sanitation
Sample Candling Record (100 eg%s_ger sample)
Sample
No. .
Size
o, of
Egp
S |
B
Dirties
Chex -
Loss
eakers
mments: 4
AN —eocs Koo AN s RPN 4 \b._l Oe A
G, Mz AV '%\a-u X ‘ " - :
i 7 o
mer or Manager: /Ké@é\%ﬁ\ Inspector; e ?l/g (redn i oen =
—— =

N\
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fowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Date of Inspection: Inspector No,
I !x/% 6/“ 1= MO
Nameof Firm X - ; - ] . ! 1A llers License No.
Lroe =N ,Zgﬂma RIG ey e Ml A sn%ﬂf.z |
Address ——, v Al i — i 5 . f : Phone Nutiiher & —3~ | USDA Plant No. -
2% Nods 554017 NOZal € Hord SI5-H-F 530 S
City - P ip Code Co ] County No. P
ColLax S [Mspr ] )
Number of cases of l Restricted | ' lowa Turkey Farm se
hard at time ¢ - Find the Farm on, Facepook
€gEs on hand ” Y e 1% L ’ M § Joft & Natale Harding
wmspectio Farm Fresh Free-Range Egss
Buildings, Storage, Processing Areas - JNERE Gl NA | NO 2 IN | OUT | NA | NO
1. Building: good repair, clean, adequately ' 16. Candling device, adequate 1
vented e 17. Scales adequate to determing net weight i
2. Free from presence of birds, insects, \// 18. Reftigeration units: 45°F or below, |~
rodents pd clean, free of objectionable odors, good
3. Adequate system/removal of refuse v repair ‘/ >
4. Floors of cleanabie materials, floor drains ' : e, L
vided (if needed) | i / 19. Thermometers: provided and accurate b
5. Floors, walls, and clean v A 20. Transportation vehicles: refrigerated, :
| 6. Plumbing and sewage disposal system N clean and good repair
7. Hand sink: convex_ﬁent, hot and cold water, ’ ‘21, Loose-packed eggs/cases properly
sanitary towels provided : L labeled: firm name and USDA Plant or
8. Storage and use of toxic items V] license pumber -
9. Storage of cartons and cases: dry and \/ 22. New egg cartons for sales to retail food e
clean . stores 1
. _ 23. Labeling of egg cartons: grade, size, ~
, . . pack date, name, address, plant or license /
10. Adequate supply of potable water: blic (1) [ Private (2) number, safe handling instructions st
11.*szentwatertwtonﬁleforprivatesystem,datemted- 24.Adequaterecordsmaintained » >
J : -
12. Shell washer clean and sanitary condition A A 25. Restricted/Inedible L
r 13 Washte X i i | G
13, ‘mperature at 90°F or above, rinse v s j
water 10°F warmer than wash water \\/ 7 Persomnel ;
14. Sanitizer spray rinse at 50p/m to 200p/m % L  26. Personnel in contact with shel] eggs:
of chlorine i / _good hygienic practices, clean clothes
15. Egg drying equipment: clcan and T 27. Demonistration of knowledge: candling, —
intained fing, weighi hing and santatiop
Sample Candling Record (100 eggs per sample)
e v I
Sie
No. of
|
B
Dirtieg
Chex
Loss
o p l
omments:; < :
Cendal ,LIouluf WAV T Joo Sen s HoB T WaSh_ _F] o
N . . ; N :
NS bl lz‘) 2ldalk SN E7D)
AL 5

7T
if

vner or Manager: - ’)/7

f

/

!
A - — (/
ool Zf =
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Iowa DEPARTMLENT OF AGRICULTURE & LAND STEWARDSHIP

- o656 HANDLERS INSPECTION REPORT

Dateoflnspecﬂon f}?’&? » MmNo ; 5 7y
NameofFirm ‘ AT T N —
b A O Simes D Hovalng ED Say e
‘ Lt "USDA PlantNo, - _
| \ Q‘lli,? ﬁwgf b-w ‘ %ms | lé *igdg S-5159 :
£ uy glﬁé?t& T F ﬁ"%ﬁ? Z&%‘;@j éé;‘ﬂ/;a
‘ Rmncted ' «
. g;‘::m‘:;;‘;fo ; N | Attach R&stncted Labels on Reverse
: ,,,_,pm,, T ) Tmbe TAL e M s Side ofthls Form e
torage, IN_[ouT | Na | No R [ OUT [ NA | NO
1. Bmldmg'goodrepan- clem, adequately ' 16, Cmdhngdevice, adequate = . Sl ‘
e e -17. Scales adequatetodetermine netwelght e
LFree From mmnw ofblrds insects, — 18. Refrigeration units: 45°F or below,
S R clean,f:eeofobj onable odors,good g
3 Adequmsystem/remwalofreﬁxse - repair Ein? {5 V -
4, Floors ofcleanablematenals, ﬂoordmms ST A T : RN R
_provlded(xfnwded) i - 1 19 'Ihermometers provxdedandaccm'ate |-
3. Floors, walls; and ceilin, clean - 4 20, Transportauonvehxcles reﬁ‘xgmd, K i
"6, Plumbmgandsewagedxsposalsystem P _ clean and good repair o :
 adequate -] - .
7. Handsmk'convement,hotand coldwater S B . C oL Loose-packed cggs/cases properly e
sanitary towels provided: | = | labeled: firm name and USDAPlantor - [~
8. Storageanduseoftomcxtems ; e | license number 7
'&Storageofcartonsandcasm dxyand : | 22. Neweggcmtonsforsalestoretaﬂfood S
. 0 23, Labelmgofeggcmtons grade, size,

. **| pack date, name, address, plant or license
10. Adequate supply of 1 pomble water- O Public ()] @‘T’nvate @* number, safe handling instructions
l_, 1. *Currentwatertestonﬁleforpnvatesystem, date tested: o7 73 ~ /2 |24 Adequate records maintained

i2, Shell washer clean and sanitary condition re 23. Resu'ictedllnedlble eggs properly |

13. Washtempemtureat%"Forabove,ﬁnse T
waterlO°me'mertbauwashwater : :

14, Saniuzerspmynnseats /mtozobplm ,g.( 26. Personnelmcontactmthshelleggs
SO = — y0od hygienic practices, clean clothes

of chlorine .~ . /: , . A
15. Egg 'dx'ymg eqmpmemf“ clean and ' - 27. Demonstration of knowledge: candling,

Sample Candling Record (100 eggs per sample)

&mmm #":?3) ﬁéény Z Big # ﬁn , S:éw?j

I0) el 55 o Jr oot Al Seglowle 2013 e
AU f - ‘ %»c aﬂ&g ‘{;‘@ ‘ﬁ&% qu&lih,, . A ﬁ-’ f%:*fcé’ Soa ,j@WA

5% &l“%@%' @J badesles /@4‘5 o ,m?ﬁa/c

/ = — . ,
witer or Manager: m,zaz.w “;ua 7 IHSpectOt &i é 2&2"4" - J,@
C S A L R




Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

10. Adequate supply of potable water: BPubic (1). O Private (2) *

pack date, name, address, plant or license
number, safe handling instructions

Date of Inspection: - Inspector No. ==
I 7-%-j4 7/}
Name of Firm : ] Owner .. i 1A Handlers License No.
« Sesse Soh e Mase. Sheae aug ;
Address _ p 7 P Manager Phone Number .| USDA PlaniNo, -
S S, Ak 1o E/g;«f. /ﬁ;%?&/ ELTICE S5
Ci P < -Zip Code _ County County No,
| Covlhisic 2o0d T Wary en ]
Restricted .
. ggs ";”:e’; "f{‘:‘;s;‘;zfo > Attach Restricted Labels on Reverse
Jumbo XL L M § 3 :
inspection Side of trhxstorm
o IN |OUT| NA | NO ) IN | OUT | NA | NO
1. Building: good repair, clean, adequately 16. Candling device, adequate v
vented v’ 17. Scales adequate to determine net weight | «~
2. Free from presence of birds, insects, N 18. Refrigeration units: 45°F or below,
rodents . clean, free of objectionable odors, good )
3. Adequate system/removal of refuse Nl repair \/
4. Floors of cleanable materials; floor drains ' . ,
vided (if needed) v 19. Thermometers: provided and accurate \/
3. Floors, walls, and ceiling clean il 20. Transportation vehicles: refrigerated,
6. Plumbing and sewnge disposal system clean and good repair
adequate : , v 0 0
7. Hand sink: convenient, hot and coid water, Ve 21. Loose-packed egps/cases properly
sanitary towels provided \ Iabeled: firm name and USDA Plant or 4
8. Storage and use of toxic items e license number
9. Storageofcmonsandcases:dryand 22. New egg cartons for sales to retail food
clean L stores v’
o o () ok 23. Labeling of ©gg cartons: grade, size,
N

11. *Cmrentwatertestonﬁlefdrprivatesystem, date tested:

24. Adequate records maintained

12. Shell washer clean and sanitary condition \/

25. Restricted/Inedible €g3s properly
ed

13. Wash temperature at 90°F or above, rinse /
water 10°F warmer than wash water

Ty

bl

14, Sanitizer spray rinse at 50p/m to 200p/m
of chlorine v’

26. Personnel in contact with shell egps:
ood hygienic practices, clean clothes

15. Egg drying equipment: clean and \/
intained :

27. Demonstration of knowledge: candling,
ing, weighing, washi and sanitation

X

Sample
_ No.

I

Sample Candling Record (100 eggs per sample)

|

Size

‘omments:




- e

10: Adequatesupplyofpotablewater' ElPubhc(l) &anate(Z)*

] pack date, name, address, plant or licénss - | - | . -
,numbersafehandhngmstrucuons —

'll*f

24. Adequaté records maintained.

12, Shell washer ""‘vlean and samitary condition

"-Watertmtonﬁleforprivatesystem,datetcsted; M@ Aa a.la.\

13. Washtempmature at 90°F or above; rinse
water 10°F warmer than wash water E
14, Samﬁzerspraynnseat50p/mt0200p/m X

ofchloring -

25, Rmemajllnedible eggs properly B

26. Personnel in contact with shell eges:
hygienic practices, clean clothes

3 pl
% . Iowa DEPARTMENT OF AGRICULTURE & LAND STBWARDSHIP
EGG HANDLERS INSPECTION REPORT
Daﬁeoflnspecnon E 13 Tnspector No,
Name of Firm _, Owiner =- ‘ - ‘ IAHandlersanenseNo
eo mjkm El ‘Fﬂ»"’m ,J‘“ﬁ - EH f=lals «
' Manager . ~] Phone Nymber USDAPlamNo
ama ,_gmm)mr 1 {314) g~ 2-3‘%
Zip Code Couity Cmmty‘N
PER NG B%\%’@h "l
Attach Restncted Labels on Reverse
, L M § Sxde of tlus Form -
TN ] Na | no I | N ovri NA [ NO
i e 17 Scalesadequatetodetermmenetwelght ‘)( g
2. Free ﬁompﬂ?sence Ofbn‘ds msec'& X0 18, Refrigeration units: 45°F or below,
rodents . . - ) clean,ﬁ'eeofobjecnonable odors,good >< -
3. Adequate system/removal ofreﬁxse X : repair ‘ \
4. Floors.of cleanablematenals, ﬂoordrams o N T . : ‘
| provided (if nceded) X 19. ’l'hermometers prov:dedandaccm'ate , X _
3. Floors, walls, mdcmgng_ N 20 Transporlzuon vehicles: reﬂ‘igermed, . ‘
6. lenbmgandsewagedxsposalsystem : X clean and good repair . o
" adequate ST Labeling and Packaging
7. Handsink.convement, hotand coldwater 21. Loosé-packed eggs/cases properly” s s R
_Sanitary towels provided . X S —{ labeled: firm name and USDA Plant or e g
(8. Storageanduseoftomcltems }( ‘ .. license number © ‘ - )( <
9. Stoxﬁgcofcartonsandm dryand ' ){ 22, Neweggcanonsforsalastoretadfood o X
clean . . - stores v L ,
0 23, Labehngofeggcartons grade; size; e i

15. Eggdxymgeqnlpmentcleanmd

X .

wei

27. Demonstratwn of knowledge: candlmg,
washmg and sanjtation

mmnmmed

per sample)

_Sample Candlin Regord‘(l,oo s

@N. [ Ol iy ‘Km@cd‘.m\ {HD’/&(. 4.&&\,&,

; .-rf‘m.mk. w%&ag; U%Ke» .

FPoudiny WJ,»T«-.;

gﬁi&

[E’@Md& hg

S*‘ar‘hg&a- ﬁib &HK oA Iy b e M

9 i ue}' tan_ Neolvel . Lﬁb&h N »geﬁ‘ i‘ﬂaJL

OwnerorManager e, %

i,U QJ{

Inspector:

THE




Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

13. Wash temperature at 90°F or above, rinse
water 10°F warmer than wash water ’

14. Sanitizer spray rinse at 50p/m to 200p/m
of chlorine - :

26. Personnel in contact with shell egps:
good hygienic practices, clean clothes

Date of Inspection: ) Inspector No, .
Gt S AR SN
Name of Firm = A Owner ; 1A Handlers License No.
- oo Necanter 't;czk-e < , = L e e
Ad L —— ~ | Manager one Number USDA Plant No.
L ST N aveade B DT DN 7 :
City Nl - . —_— i Code . County. County No. o
L \.—\M XQM;MQ' —\ & STIS S %%\& =S —,
N Restricted | 3
. g‘; ";”:? of f:t";‘;‘;f; » Attach Restricted Labels on Reverse
inspection S Rk M s Side of this Form
IN | OUT [ NA | NO . IN | OUT | NA [ NO
L. Building: good repair, clean, adequately Vs 16. Candling device, adequate e
vented o 17. Scales adequate to determine net weight |~
2. Free from presence of birds, insects, N 18. Reftigeration units: 45°F or below,
rodents : : clean, free of objectionable odors, good \/
3. Adequate system/removal of refuse g repair -
4. Floors of cleanable materials, floor drains ’ . . '
rovided (if needed) , \/’ J 19, Thermometers. provided and accurate v~ ’ T
3. Floors, walls, and ceiling clean vl 20. Transportation vehicles: refrigerated, Ve
6. Plumbing and sewage disposal system o l clean and good repair ,
7. Hand sink: convenient, hot and cold water, ’ 21. Loose-packed eggs/cases properly
_Sanitary towels provided , "/ labeled: firm name and USDA Plant or /
E Storage and use of toxic items ~ I license number
9. Storage of cartons and cases: dry and 22. New egg carions for sales to retail food v
clean 7 stores ‘
o O 23. Labeling of egg cartons: grade, size, v/
. ' , pack date, name, address, plant or license
10. Adequate supply of potable water: [J Public (1) &Private @)+ number, safe handling instructions :
ll.*Cmentwatertestonﬁleforpdvatesystem, date tested: ™ = y - V3 | 24. Adeguate records maintained -
12. Shell washer clean and sanitary condition i v

v
v
Dz
-

maintain

15. Egg drying equipment: cican and
ed .

|

27. Demonstration of knowledge: candling, '
i ing, washin and sanitation

wel,

Sample Candlin

AVAN

Sample

Record (100 €ggs per sample)

f

Egps

omments:

wner or Manager: - —_!_ OM\,,&




A o Do ot Sl R R

efngerauon umts 45 °F or”
of objecnonable odors, good-r pan"
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Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Date of Inspection: Y - Inspector No. =1
. & Tl s . VL
Name of Firm Owner . _ 1A Handlers License No.
| SEEITIN AP DY S R ATy
Address b Meanager. Phone Number USDA Plant No.
2099 4ottt Age ,
City : ' Zip Code County - .. County No.
Murrae S 74 L ! i Kﬁ;’._ -:Q ]
. ! .
umb Restricted )
. ggs . - of f::;,fn ‘;f of Attach Restricted Labels on Reverse
Jumbo XL L M S 3 s
inspection ' i Side of this Form
IN |[OUT | NA | NO RS A s IN [ OUT | NA | NO
1. Building: good repair, clean, adequately ’ 16. Candling device, adequate
vented 17. Scales adequate to determine net weight
2. Free from presence of birds, insects, 18. Refrigeration units: 45°F or below,
rodents i - clean, free of objectionable odors, good
3. Adequate system/removal of refuse repair
4, Floors of cleanable materials, floor drains : , .
provided (if needed) i 19. Thermometers: provided and accurate
3. Floors, walls, and ceiling clean 20. Transportation vehicles: refrigerated,
6. Plumbing and sewage disposal system clean and good repair
adequate Labeling and Packaging 4

7. Hand sink: convenient, hot and cold water, 21. Loose-packed eggs/cases properly

sanitary towels provided labeled: firm name and USDA Plant or
8. Storage and use of toxic iterns license number
9. Storage of cartons and cases: dry and 22. New egg cartons for sales to retail food
clean stores. - ,
o o 0 0 o s 23, Labeling of egg cartons: grade, size,
: . pack date, name, address, plant or license
10. Adequate supply of potable water: [J Public (1) [ Private 2)* number, safe handling instructions -
11. * Current water test on file for private system, date tested: 24. Adequate records maintained
12. Shell washer clean and sanitary condition ‘ hzilg:mwme eggs properly
13, Wash temperature at 90°F or above, rinse o S
14. Sanitizer spray rinse at 50p/m to 200p/m ' 26. Personnel in contact with shell eggs:
of chlorine ) good hygienic practices, clean clothes
15. Egg drying equipment: clean and . 27. Demonstration of knowledge: candling,
maintained _grading, weighing, washing and sanitation
_Sample Candling Record (100 eggs per sample)
Sample :
No. '
Stz
No.of
E
A
B
Dirtiss
Chex
Loss
Leakers |
vzl - —
omments: CA,M( g,// Z/_S{W(,d

wner or Manager: (Q\/LW& %JK ,ézz,%f 7 " Ihspector: My %gf{}{? “‘?/ 4
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Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP \/

EGG HANDLERS INSPECTION REPORT

§ r
Date of ion: j Inspector No,
, _ il 7 EY) /2| 72{
Name of Firm v Owner 1A Handlers License No, T
mes Faniite, i Nan (U5 SIS e
Address 280 §7ﬁ~ﬁh 5{_( Manager - ! Phone Number USDA Plant No.
i ] Zip '| County / County No. -
S entey “h30) Dl v 30
, [ Restricted | ‘ R
. gg;‘;”:" of c;t‘;::efo ; Attach Restricted Labels on Reverse
s . .
" hand o Jombo XL, L M Side of this Form
Buildings. S'rflge, Processm reas IN /OoUT | NA [ NO ‘ ; 7 ‘ IN | OoUT | NA
'L Building: good repair, clean, adequately 16. Candling device, adequate
vented . : 17. Scales adequate to determine net weight -
2. Free from presence of birds, nsects, \ 18. Refrigeration units: 45°F or below, N
rodents . clean, free of objectionable odors, good
3: Adequate system/removal of refuse \ repair
4;;1:;:: gi: ;:lleangb)le materials, floor drains \ 19. Thermometers: provided and accurate
5. Floors, walls, and clean N 20. Transportation vehicies: refrigerated,
6. Plumbing and sewage disposal system \ clean and good repair .
adequate : X
| Sanitary towels provided , \ labeled: firm name and USDA Plant or
i 8 Storageanduseoftoxicitems _ A) license number \\
’9.Stbrageofeartohsandcas¢s:dryand ' 22.Neweggcmtonsﬁ)rsal&smretailfood
clean stores L :
23. Labeling of egg cartons: grade, size, N
: —— P —— 3 packdane,»name,addms,plamorlicense
10. Adequate supply of potable water: [ Public (1) [ Private (2) * number, safe handling instructions
ll.*Cmremwata-twtonﬁleforpﬁvatesystem,datetwted: 24. Adequate records maintained ' N
12. Shell washer clean and santery condiion | o esiicted/Tnedible cggs properly
13. Wash temperature at 90°F or above, rinse N
water 10°F warmer than wash water \
14 SaniﬁzerspiayﬁnseatSOp/mtoZOOp/m AN 26.Pm'sonne1incontactwithshelleggs: N
of chlorine N, ienic practices, clean clothes ]
15. Egg drying equipment: clcan and , \ 27. Demonstration of knowledge: candling, S
maintained ' weighing, washing and sanitatior \l\
Sample Candling Record (100 ¢ T sample) .
No. i N ‘
“No.of
3 | ]
Chex
Loss
 akers

ommenss: (JU40C Manew Jyas Ho et 0 Insnectin muating.
7S oS el @;7/:{__)/%% T enes (g hewJ

¢ & \ ‘ ! /] VAN .- ’ 7 A N 1
224 pea AV ) N80 e I

e o

+ f N
vner or Manager: Nﬁﬁ&/ \uby{//g Inspector: | é/’/) |
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Josi -mJ

I(');Q\V'A DEPARTMENT OF AGRICUI.TURE & LAND STEWARDSHIP -
- EGG HANDLERS INSPECTION REPORT (-

e — iy 5 BT ksl /1 §
FEP - fles. fam fw \Dﬁﬁ/‘i/ - MMV n S Ué:;n erst o ’
:;“f‘“gs‘éa Q?@JK S [, onds [P oo oo A

_RGbl]
2, |5 D cknso/ [ =1y

Number'of. casest)f ; A | '  Attach R&stncted Labels on Reverse
eggsm’*ﬂﬂ“’”"’“f oo MTTTTS T | SxdeofthlsForm ' |

NA. | NO IN,,OUT? NA | NO

{.16. Cadling device, adequate - i s “
. & e e S aarame RE Scalwadequartetodetermmenetwezght RVl
2Freefrompresenceofblrdsmm Ny o - | 18, Refrigeration wnits: 45°F orbelow, - . ya
rodents . R AN 7 clean,ﬁ'eeofobjecﬁonableodors,good /
~3; Adequatesystem/remova]ofreﬁlse Ve T repair ) o
4%‘:3?;3&?3)“% ﬂoordrams V;;’ o , A_l9.The1mometers:providqdéndgcém'ate,m VA e
5. Floors, walls, and ceiling clean 1y L S ZO.MSp?prta'ﬁOnVelﬁclm:vieﬂ'igerated,f, SR
‘6. Plumbmgandsewagedlsposalsystem ‘ | clean and good repair T IN CRT [y o
| adequate. AN

7Handsmkconvement,hotandcoldwater *\// : ' 21. Loose-packed cggs/cases p properly \’ ;‘ 1; S

samtarytowelsprov:ded el W labeleiﬁmnmandUSDAPlantor :
8 Storageanduseoftomcxtems b/ L~ - : license number . b
9Stomgeofcarwnsandmses dryand '}“: K / REEE N 22Neweggcmtonsforsalestoreta11food \'/’ L
O o 23, Labelmgofeggcartons ‘grade, size,’ B e
v
i/
7

‘ ‘ " ‘pack date, name, address, plant or licease
10.Adequatesupplyofpotablewater Iic(l) Danate(Z)* . '{ number, Safehandlmgmstrucuons g
1L *&mmwatertestonﬁleforpnvatesystem,date ¢ S0 e Adequaterecordsmamtamed

12 Shell washer clean and samtary condmon M e “ : hm‘ldl‘ed

13 Wash at90°Forabove,rmse Bf‘f
water10°Fwarmerthanwashwm o -
+14, SaninzerspmyrmseatSOp/mtOZOOp/m ' . - |26 Personnel in contact with shell eggs: )//

 of chlorine hygienic practices, clean clothes

15:Egg dmngbe'qmpmemt: clean and : / : 27. Demonstration of knowledge: candling,
mmmam , o - - 'Wel'washmandsamtauon_

Sample Cand]m Record (1 00 egps er sample)




IOWA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS ]NSPECTION REPORT

e, v ’§ Wl JLA{JM L“}ﬁfﬁ i"f"ffré a5k

Mj@ﬂ’ zIinfse

adyn

R ici

“%*2?37

‘@Mmﬁm s e

@Lﬁié

Attach Restncted Labels on Reverse _' .

L M § ® sme ofthlsForm A
“Tour[ Na [ No | TNo
| | |16 Candling device, adequate - - '
‘ ’ Lol f 117, Scalesadequatetodetenmnenetwe:ght
2. Freeﬁ'ompresenoe ofblrds.msm \ "‘{/ | 18. Refrigeration units: 45°F or below,.
{rodents R ’ clean, free of objectmnable odors, good
3. Adequatesystem/removalofrethse v repan ,
4, Floorsofcleanablematenals,ﬂoordrams N S N
provided (if needed) ‘ ; \, / - 19 'Ihermometers pmmdedandaccmate
5. mewm&mdcﬁhngclm Y | B ,20 Transportanonvehlcl&s reﬁ-xgerated,
6. lenbmgandsewagedlsposalsystem 1 ~ | clean and good repair , :
T gt § Labeling and Packaging
'7‘Handsink:convemem,hotand coldwater o {/ | 21: Loose-packed eggﬂcasw erl
| properly
‘sanitary towels provided SEIINES REOH o 9”08 labeled.ﬁrmnameandUSDAPlantor
8. Storageanduseoftoxicltems Wt y hcensenumber ‘ RE
9 Storageofcartonsandm dryand P =" 22 Neweggcartonsforsa]&storetmlfood iR
clean. - s ~: | stores
o O 0 - 23, Labehng ofegg cartons; grade, sxze,

10, Adequite supply of potable water: {XPublic (1) - L'IPrivat;(Z)* o

v pack date, name, address, plant or license . -

number, safe handling instructions

11. *Cmmntwatertestonﬁleforprivatesystem, datemtt;d. ,

| 24. Adeguate records maintained

12 Shell washer clean and sanitary oondmon R : ﬁnﬁzmcteﬂﬂnedible eggs properly S
13 Washtempex‘atureatWForabove,rmse R T Pors |

atel 10°F ﬂﬂlﬂnwash t V -”j ersonne
14. SaninzersprayrmseatSOp/mtoZOOphn ' e 26, Pm‘sonnelmcontactmthshelleggs
of chlorine " . L £ | good hygienic practices, cléan ¢lothes
15.Egg drymg eqmpment: clean and , 27. Demonstration of knowledge; candling,
maintained \f? Mmed samtanon

Sample Candlmg Record (100 eg per sample)

“omments:

Ao “”'%Q ﬁé*'(“’;&? Hov ;@wm%@ A ”ﬁ Thn a*ﬂ»«ﬁv\‘ u@w!@/ @15]5@4

T e USHOrY . (O %t‘g"

S g%@ ;#%z@” ‘

gq@wm\/ V‘*&V-ﬂ@ Lu=

Iffﬁfkﬁ —'ji:i; fﬁw\c(

)wner or. Manager.

v

[ Dgfw’? j"g{'{;’gﬁ -Ziw\ :




Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS IN: SPEC’I‘_I[@N REPORT

Date of Inspection: B InspectorNo,. ‘I
A e 2O o T nlaim)
Name of Firm i .| Owner. ] s 1A Handlers License No,
W M AT \,A\@ A, PR (\;‘*ﬁ B R V\L\L s D Siees)
Address . \ PR - Manager v Phone Number  © ' USDA Plant No,
TE TN e Nhloede D SIS 2333
City S | Zip Code County - | County No__ j
_va\ 'S‘Z_\"&? Fﬁr‘m\f;\ LN & S
, : Restricted , : R
. gg "Zf;" a}‘;{;‘;‘:gfn ‘Z; v , Attach Restricted Labels on Reverse
: J XL L M S 3 3
inspection wabo | , Side of this Form
‘ IN OUT | NA | NO ' IN | OUT | NA | NO
1. Building: good repair, clean, adequately < 16. Candling device, adequate [V
vented 17. Scales adequate to determine net weight [~
2. Free from presence of birds, insects, N 18. Refrigeration units: 45°F or below,
rodents clean, free of objectionable odors, good \/
3. Adequate system/removal of refuse v repair , ' v j
4. Floors of cleanable matetials, floor drains ) s
ovided (if nceded) g \/A 19. Thermometers: provided and accurate v~ I 7
3. Floors, walls, and ceiling clean ~ 20. Transportation vehicles: refrigerated, v
6. Plumbing and sewage disposal system % clean and good repair
adequate :
7. Hand sink: convenient, hot and coid water, 21. Loose-packed eggs/cases properly
sanitary towels provided / labeled: firm name and USDA Plant or v
E Storage and use of toxic items v license number
9. Storage of cartons and cases: dry and \/ 22. New egg cartons for sales to retail food v
clean . stores
0 0 23. Labeling of egg cartons: grade, size,
. pack date, name, address, plant or license /
10. Adequate supply of potable water: [ Public ( 1 L?ﬁivate ) * number, safe handling instructions
11. *Currentwatex-testonﬁleforprivatesystem, datetmwd:fé%&\ 21 13 24. Adequate records maintained v
12. Shel washer clean and saaitay condition | - 2. Restricted/Inedible eggs properly v
13. Wash temperature af 90°F or abovs, rinse % | ; ’
water 10°F warmer than wash water
; 14, Sanitizer spray rinse at 50p/m to 200p/m v 26. Personnel in contact with shell egps: /
_of chlorine : ] ood hygienic practices, clean clothes
13. Egg drying equipment: cican and ~ | 27. Demonstration of knowledge: candling, /
maintained ' - : ing, weighing, washing and sanitation
o Sample Candling Record (100 eggs sample)
Sample “ .
No. :
sin f
No. of
-
B .
Chex ’
‘Loss




| license number

8 Stomgeanduseoftomcltems 7
22 Neweggcm'tonsforsd@s'toretailfood. oy
stores

9, Smmgeofcartonsandcasm dxyand
‘clean - .

s : T e e *ww‘;‘:-"‘* s - - - e IR —
IOWA DEPARTMENT OF AGRICULTURE & LaND STEWARDSHIP
& . EGG. HANDLERS INSPECTION REPORT
) Dateoflnspectlon ‘I-’?ﬁ WE) Inspector No. ?13
Name ol Firm T Owaer TA Handlers Licenso N
o f(maL 6@0“'{3"5 1 Kimt&v\ o | ED spag 42
‘ ' ~1' Mang t-i : ‘USs
, 5")’0‘1 A ﬁz‘?&f& e Hﬂ wrsels oo g*m, Yes A HastNo. 24
a7 T ¥ S N el N i~
Number of cases of O ' Attach Resﬁictedeabels on Reverse
M s ___ SideofthisForm
N [ oUT [ NA [ No R —— IN [ OUT | NA [ NO_
‘ v,f Ve e ;16Candhngdevxceadequate e C IR B e

o 17. Swlesadequatetodetennmenetwelght 1w

2 Fres frommence ofbrrds,msecis, oo 18. Refrigeration units: 45°F or below,

rodents N S & ‘ clean,freeofobjecuonablcodors,good v’

3 Adequatesystemlremoval ofreﬁlse Lo repair YA i @é’:’

4 F‘f::loer: gffmk matenals,floor dmm w 19; ’I‘hexmometers provxded and accurate e

5. Floors, walls, and ceiling clean : W 20. Tmnsporlanonvehxcles teﬂ-:gerated, o

[ 6. lenbmgandsewagedxsposalsystem Lo clean and good repair ‘ ‘ At

--adequate EI

7Handsink:convement,hotandco1dwater By 21. Loose-packedeggs/casesprope s

Sanitary towels provided . labeled.ﬁrmnameandUSDAPlantor el

[

23. Labeling ofeggcartons grade, size,
pack date; name, address,plantorlicmse
10. Adequatesuppiy ofpotablewater' O Public m mrivate(z)* : number, safehandhngmstrucuons ‘
A1 *Cmmtwatertestonﬁleforpnvatesystem,datetested éf’*&ﬁ’»i:@“ 24.Adequaterecordsmamtamed -

12 Shell washercleanandsamtarycondmon e

13, WashtemaamreatWForabove,rmse e

water 10°F warmer than wash water - i 3

14 SanmzerspraynnseatSOp/mtOZOOp/m | ’ 26. Pemonnelmcontactmthshelleggs

-of chloring o R od hysienic practices, clean clothes 1™

15, Eggd:yingeqmpment: clean and j, : V, ‘ 1o 2T Demonsimtwn of knowledge: candling, -

maintained 1 A weighing, washin andsamtauon «
Sample Candling Record (100 per sample)

DwnerorManager | ,3%”1 K@%@g\ ' : Inspectoré'ﬁlz*ﬁA #773 :
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Towa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

-+ _EGGH N ERS INSPECTION REPORT =
. : f . . . P
i BGT 1 AIDateo Mon’j@«quq | InspectorNo ‘ e
( N f Firm - T T Ower : 1A Handl LicenseN S e
meelRe . rsel Gacdens Voo Kireel, | E@e’%@%yz B
P . USDAPIantN iAo
!idm 52‘5@% Q%OLAV& Mﬁw Krsd», Ig&m 579 '5’573‘@ ‘ & W/ﬁ al
‘ R County N I
Wesley, T ﬁsﬁ,sswk [ o .5‘*"
. N"’o”:;’ m‘:{;:t?mzf; b 120 Dozen o0 lqu Attach Restncted Labels_ n Reverse
ggs ms'pection : Jm E L M ‘s’ SldeoftlusForm
— o l 16. Candling device, adequate =~ e RO IR DR
, S VA Swesadequa:etodetexminenetweight i N
Freefrompresenceofb!rds,msects, 18. Reftigeration units: 45°F or below, g 1
[Lodents bt : clean,ﬁ'eeof jectionable odors, good bl ’
73Adequatesystem/removalofreﬁlse N repair A E )
4Floorsofcleanablematenals,ﬂoordrams : ‘ b b
. vnded:xfneeded) NEEv | 19. 'Ihennometers prowdedaudaccumte l h/‘l ’ ‘ o
| v - |20, TranSportanonvehxcles reﬂ'xgerated,
B : ) L O . R G O
. Handsink:convemcnt, hotandcoldwater o : o 2L Loose-packed egas/cases properly R E
sanitary towels provided. il ——{ abolet: i tame nd USDA Pt o |
8. Storageanduseoftoxicxtems S ‘ license numb, 7
'9 Storageofcartonsandcasw dryand o 22, Neweggcartonsforsalestoretaﬂfood S I i
) 0 o 23 I.abekngofeggcanons grade, Size, o fi
— pack date, uame,addrws,plamorhcense g
IO Adequatesuppiyofpotablewater- DPubhc(l) E”anate 2)* |- number, safe handling instructions
11, *Cm'remwatm-testonﬁleforpﬂv system,datetmwd. R g @‘ 24, Adequaterecordsmnmtamed S el N
12, Shellwashercleanandsamtmycondmon ‘ / o : ﬁ;ﬁ;’;‘“”“""mﬁ“’@mmf ' '-’
13, Washtempemtureat9o°Forabove rinse — , : . '
water10°Fwarmerthanwashwater ‘ ‘
14. Sanitizer spray nwﬂ)p/mtoﬂmp/m 26. Personnelmcontacththshelleggs‘ , Y R
of chlorine S atl : odhy emcpracuces,cleanclothes il SUPREE B
15. Egg drying equipment: clean ang ’ — ’ Demonsu'auon of knowledge: candling, 5 ’ , —I
mammingd el RS : L ] wei washin, andsamtanon L"”I
e SampleCandlngecord (lO_egﬁRersample) ‘ e o
vl N N T O P B L T T 1T T 717
e S N O Y S B s ) ]
. S e i - N I
T S Y O e , | |
Dinie | 1
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Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Date of Inspection: InspectorNo.__
‘ I N e TR T s 1o
. [ Name of Firm Owner g ) 1A Handlers License No.
, é s PNecoo Whe ol B v\
gss & ] = ) Manager Phone Number USDA Plant No.
ESRCE VY PPN Y A S2387 Ay s
City, . i County No. ;
e\ o : %2‘\:&3\ A WAYY Gie 7
‘ Restricted | )
. gg; ”’a":e"“ of !‘;‘:’;"mzf; v , Attach Restricted Labels on Reverse
Jombo XL L M S 3 7
inspection ’ ’ I Side of this Form
Buildings, Somge, Processing Areas IN OUT | NA | NO IN | OUT | NA | NO
1. Building: good repair, clean, adequately 16. Candling device, adequate '
vented : 17, Scales adequate to determine net weight ]
2. Free from presence of birds, insects, 18. Refrigeration units: 45°F or below, ]
rodents ‘ clean, free of objectionable odors, good
3. Adequate system/removal of refuse repair |
4. Floors of cleanable materials, floor drains ‘ . y ,
ovided (if needed) ; 19. Thermometers: provided and accurate
3. Floors, walls, and ceiling clean | 20. Transportation vehicles: refrigerated,
6. Plumbing and sewage disposal system | clean and good repair
7. Hand sink: convenient, hot aud cold water, 21. Loose-packed eggs/cases properly
| Sanitary towels provided : labeled: firm name and USDA Plant or
. 8. Storage and use of toxic jtems ' license number
9. Storage of cartons and cases: dry and : 22. New egg cartons for sales to retail food
clean - ) stores
0 23, Labeling of egg cartons: grade, size,
g y pack date, name, address, plant or license
10. Adequate supply of potable water: O Public (1) ivate (2) * number, safe handling instructions
11. * Current water test on file for private system, dmtested%@ﬁ 2042 | 24. Adequate records maintained
- h . P
12. Shell washer clean and sanitary condition ﬁ;ﬁ:ﬁmm"d‘bh ©ggs properly
- 13. Wash temperature at 90°F or above, rinse ;
water 10°F warmer than wash water '
14. Sanitizer spray rinse at 50p/m to 200p/m 26. Personnel in contact with shell eggs:
of chlorine .| good hygienic practices, clean clothes
15. Egg drying equipment: clean and I l 27. Demonstration of knowledge: candling, !
maintained , ing, weighing washing and Sanitation
Sample Candling Record (100 eggs per sample)
Sample i " -
No. .
Sizo
No. of ’
E;
A
B
Dirfies
Chex
Low I
Leakers l I I ]

NC) o diﬁ\t‘ o Y o __tw.sm S e v
\C'\L& A &3\?\ A B =N < oo g v

o N ’ ]
'wner or Manager: _\A/ T —————— Inspector: _(_ ) oS

=TTX% BERRA YRS
Q




Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

. Nam\'iﬁ“%’& ~Z_ Da(‘e‘@’fxm;péfmv-& LZONS rmm:;mm
W 3 \*.,L, a( Owna%-a“\\\w k‘ﬁfnﬁ;& Uﬁjﬁn}ﬁu ﬁ?'i
= SER 200 SN Z,icm - M-S PR-2R —
) L\(\ \‘\\B\'\\‘C\w ™. %Q\‘\\{\\ @W\l SN %\’\ e
. g];s ”’o"f‘;l'a%ﬁ’;‘:n zfo " ::om - Attach R&s.tﬁcted I:abels on Reverse
inspection Side of this Form

Buildings, Storage, Processing Areas

1. Building: good repair, clean, adequately
vented

NO M ;
16. Candling device, adequate v

17. Scales adequate to determine net weight

2. Free from presence of birds, insects,
rodents .

3. Adequate system/removal of refuse

18. Refrigeration units: 45°F or below,
clean, free of objectionable odors, good
repair

4, Floors of cleanable materials, floor drams
provided (if needed)

" 19. Thermormeters: provided and accurate

3. Floors, walls, and ceiling clean

6. Plumbing and sewage disposal system
adequate

7. Hand sink: convenient, hot and cold water,
sanitary towels prowded

8. Storage and use of toxic items

20. Transportation vehicles: refrigerated,
clean and good repair

21. Loose-packed eggs/cases properly
labeled: firm name and USDA Plant or
license number

9. Storage of cartons and cases: dry and
clean

SSEgS

22. New egg cartons for sales to retail food
stores

10. Adequate supply of potéble water: [ Public (‘i) & Private 2)*

23. Labeling of egg cartons: grade, size,
pack date, name, address, plant or license
number, safe handling instructions

11. * Current water test on file for private system, date tested:

(%Adequate records maintained

12. Shell washer clean and sanitary condition

i 13. Wash temperature at 90°F or above, rinse
-water 10°F warmer than wash water

14, SanmzersptaynnseatS()p/mtoZOOplm
of chlorine

25. Restricted/Inedible eggs properly
handled .

26. Personnel In contact with shell eggs:
hygienic praciices, clean clothes

' 15. Egg drying equipment: clean and
maintained

‘27 Demonstration of knowledge: candling,

grading, w eighing, washing and sanitation

SAVIRNE

R

\

Sample Candling Record (100 eggs per sample)

Comments:

%6;‘3‘\\ Q'@)«Q\M ( Lc&,u .Z- Eaaﬁ\ \kn\\ &Gaf\w. Cae. < &L(__c“,.'r\,

. \veqi&.,nxm e \t\!\;@_ﬁ_L NS TOWST

Owner or Manager:




Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HAN])LERS ]NSPECTION REPORT

Dateoflnspecnon 'InspectorNo« -
54-/3 ::«’; 5
‘Name of Firm ' Owner. rIAHandlers LwenseNo
_ MﬁH"f ;hang_ ?@*& ’Ri’Hy N Mwe %m!ﬁ C e Mfi’?’
-Address’ Manager- Phone Number USDAPlantN‘ .
[AMRS gz Dyt 54 ‘&Mf ’ Hemto- . wilg
Cif ‘County § ComntyNo: """y
n-y Hs«m i@ﬁ o Wj’# %f%ﬁ\ e 7?
. ggs "’::e'k ‘f,c;'f?mzfo s B | _ , Attach Restncted Labels on Reverse
: Jumbo <} XL L M ‘S 1
, inspection be -1 ' SldeofthlsForm o
IN_[OUT | NA | No } ' B ] OUT [ Na | NO.
: . o .| 16, Candling device, adequate .~ : v o | :
G v 17. Scales adequate to determing net weight e
2 Fres ﬁ'ompmence ofblrds,mcts, v 18. Refrigeration units: 45°F or below, S ke
~1'°d"n‘3 I clean, free of objectionable odors, good , V, e
-3, Adequatesystem/removalofrefuse v repair B3.L °F I
4Floorsofcleanablematenals,ﬂoordrams L i . ‘ N
provided (if needed) ‘ (P 19. Thermometers: provided and accurate e v"'
_5. Floors, walls, and ceiling clean ‘ = 20. Transportation vehicles: reihgerated, L
6. lenbmgandsewagedlsposal system .| o clean and good repair Vv
-adequate .. ) Labeling and Packaging
7. Hand sink: convement, hotand coldwaier o 21, Loose-packed eggs/cases properly B
| sagitary towels provided : e | Iabeled: firm name and USDA Plant or Ve ;
§Mrageanduseofﬂomcxtems v’ license number o S o
79?§¥orageofbartonsandeasw dryand ' 22. New cgg cartons for sales toretail food | - | °° s B
0 ~23. Labeling of egg cartons: grade, size; R :
TR, —— —— pack date, name, address, plant or license @(/
*10¢ Adequate supply of potable water:'[J Public (1) ¥ Private (2) * number, safe handling instructions. - L
L1 "Cmrentwatert&stonﬁleforpnvatesystem,datet&ted. “2@9&3 .| .24. Adequate records maintained e
kl2 Shellwasherclean and sa.mtary condm«m W . 125 RMM ctedJInedxbleeggsproperly g
13, Washmeranneatmorabove,nnse v ‘
- water 10°F warmer than wash water , ,
14 Samtizersprayrmse at 50p/m to 200p/m W -26. Personnel in contact with shell eggs: |
of chlorine ‘ .| -good hygienic practices, clean clothes -
“15. Egg drying equipment: clean and nf’ 27. Demonstration of knowledge: candling, - -
mamtamed L ' gadh&_w;a%washmg and sanitation

Sample Candlmg Record (100 eggs per sample)

Af;;

.Z :( m;ﬁ{

Comments‘ ?{ aJ A%;gﬁii @y

f

f f’f’ &f éﬁwc&@m & x?é’&" é’éﬁ 575&1’@ ““‘?‘ﬁﬁm«:m«sw mJ Aé/ﬂwﬁfél cactons.

%’,Jgﬁ v

Inspector: A?/;i ﬁ/ﬁ/’fw ?”‘71’3

Owner or Manager'
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o ‘ IOWA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

' _EGG HANDLERS INSPECTION REPORT
Dateoflnspectionqz _2% ]35" :Insl.:ec’torNo

NameOme hw Z é-qgﬂs . V‘W%v yﬂ-@ PEF@.&"’% s .:m%dmy
Address 5’%3 3«7@ 5_}_ " ‘ MmagerE&‘M‘y _ Phone Number . | vUSDAPlantNO

" City ) B Coumnty’ T (:mmtyNQ 3
:ty #‘fm)@ﬂ e@w"& ‘ - ‘ %%“gd‘g M)@r«érﬂ\ _ ) LW
. *Rm;cted' ‘ . . ; i
' egzs"’o"n“hand“’fc;sfm‘;f of o I , Attach Rostricted Labels on oyerse
mbo. XL - fL M S N Side oftlnsForm ot AP
LTRBTE i o
‘|- | 16. Candling device; adequate e
: L W 17. Scales adequatetodetermmenetwexght R e
2. Freeﬁ'ompresence ofbn'ds,msects, e | 18. Refrigeration units: 45°F or below, 0 I N
_rodents ' | clean, free of objectlonable odors, good s
3. Adequate systemlremoval ofreque w | Tepair » ‘

_;gf‘:lo:s?égeeded)le ,ﬂoor ' w ‘19 Thermometers: provnded andaccurate ‘ ; . —
3 Floom,walls,andceﬂmﬁgclean RSN SN ~— | %0. Transportahonvehlclw reﬁ-xgerated, RO ~
6. Plumbmgandsewagedlsposalsystem S o clean and good repair ,

gadequm i B Labeling and Packaging

,;7-Handsmk' convemem, hotandcoldwater ‘ T e |2 Loose-packed eggs/cases properly - ‘

‘“samtarytowelspro"lded oo b o bl e Tabeled: firm name and USDA Plant or :

8, Storage anduseofto:ncgtems o - i | license number R A
9. Storage of cartons and cases: dryand - TN o2 Nwaggcartonsforsal&storetaxlfood

g o 0 VPZ:ckLabehngofeggcm'tons grade; size, B R B

. — date, name, address, plant or license : = &
110 Adequate supplyofpotablewater' DPubhc(l) ﬁ‘?nvate(z)* .| number, safehandhngmstructwns s I e
AL *Cmrentwatertestonﬁleforpnvatesystem,dateuwted.é‘i@z‘zwa =Fes? | 24, Adequate records mairtained ] R —
12. Shiell washer clem and sﬁnitarycondxtlon ’ B-doi3 ﬁg:maedﬂnembleeggsmly ' 1 e
13. Washtemperatmeat%°F or above, rinse ‘ - ) ‘
_water 10°F warmer than wash water Cooafls il
14 SaninzersprayrmseatSOp/mtoZOOp/m R R ‘ L 26. Personnel in contact with shell eggs: R S B
of chlorine. - : _“ | good hygienic practices, clenclothes | - | . | | "
15, Eggdxymgeqmpment: clean and RN R .| 27. Demenstration of knowledge: candling, | [ N SR e
Zmaintained : 4o 4 1 | preding weighing washing and sanitation i

: Sample Candlmg Record (100 eggs per sample)

Comments AL ' . #nn L

Ho pnler dest Cuperd or on i = LisC hus evpieed Ocd ] 0l and 1+
his T be ceneverhs i’jﬂi ﬁ( pes  yuter test e eﬁaﬂ,@ - Vmﬁj 2, ﬁ s )5 w“
T ED 57004 [icett 5 - feanss @m’%ﬁ, =

/? g

S . -3 g
S R
C . A e T e
Owner or Manager: AT ¢ //;4—1 e
. . : T &7 e fjfv jjy— R ]




IOWA DEPARTMENT OF AGRICULTURE

R EGG_ HANDLERS INSPECTION REPORT

R TR TR

ot e e

: : § ‘ . Daﬁaoflnspecﬂon6 2“’/"{3 InspectorNo : 7}3
‘| Ovwner’ ~ TA Handlers License Ne
Mamem:l’irm Lm" *Z £q“ — B”’Hﬁ" J‘“M « ?‘4’?‘*& I+a ‘ ED smggwo
593 370" T5f e f:amy PhoneNamber | USDA FlatNo. M‘A&y
Hw@ﬂ aq“‘%"bw@’\ Lo ‘ j%@ﬁ'*—}‘*l . u)@r ‘QJ‘ : County o. cré:

Number of casesof -

Attach Restncted Labels on Reverse g

eges on hand at time o L - .3

eges , \f - T 5 s:ge of this Form /
NO ] [ [oor [ WA [ N0
o .| 16, Candling device, adequate > oar »

S 5 1ﬁ17 Scal&sadequatetodetermmenetwelght o _

12.Freeﬁ'ompmenceofblrds,mseﬂss o |18, Refrigeration units: 45°F or below, ]

_rodents L o : clean,ﬁ'eeof objectionable odors, good v as

13 Adequatesysuem/removalofreﬁxse » e | ;repanr : ;,/@ S’ @r ‘

4 Floorsofcleanablematenals,ﬂoordrains T I - s b b

| provided (if needed) ; - ‘ 19. 'I‘hermometers pmwdedandaccm'ate e

5. Floors, walls, andceﬂ:@gclean e ] 20. Transpoxtanonvehlcles refngeral:ed, G R B

6. Plumbmgandsewagedlsposalsystem o " | clean and good ‘ e W] J

; 7.’Handsmk convement,hotand coldwater wi‘.f'.r»\, | 21. Loose-packed eggycasesproperly T =

;sanmmwelsprovaded i labeled.ﬁrmnmneandUSDAPlantor | ‘

-8, Stomgeanduseofto:dcm w license number . o

x) Storageofcartonsandcasm dryand o 22, Neweggcartonsforsal&storemﬂfood;

celean o R ke | stores - ‘
O

10, Adequate suipply of potable water: [1 Public (1) [Private (2)*

-23. Labelmgofeggcmtons*grade,size, :
pack date, name,address,plantorhcenseh

| number, safe handling mstructlons

1, *Cm‘rentwaterteﬂonﬁleforpnvatesystem,datet&md J@ Tl __ | 24: Adequate records maintained

.‘3[2 Shell washerclean and sanitarycondman e o ]25 Rﬂ:zﬁctgdllne@#eeggspmperly

13 Washtemperaun'eat%W orwove, ’ ;

waterlO"memerthanwashwater i .

‘14, SanmwsprayrmseatSOp/mtoZOOp/m R e : 26. Pexsonnelmcontactwrthshelleggs e

of chlorine - 3 ol * | good hygienic practices, clean clothes =1

15, Egg-drymgeqmpment cleanand S - [ 27. Demonsiration of knowledge: eandlmg, U

v ‘ gradm&__@&washmgandsamtanon =

Sample Candlin Record (100 gsper sample) |

Comments A et _ ,'§ : »r. PO 4@ @Wf Lm&m ﬂ?w ﬂH —"4""%«3 g"lr 55

‘gﬁwa??% -&4'{4 ;,**5;,:&&?‘-‘3”. :Jg,.}-vﬁ):‘ fo .ﬂ,ﬁ e ol Jea% Ft@é@r ok b

8 s

Owner or Manager:

T




Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Date of Inspection: Inspector No
S N & LT
Name fFirm ? § Owner : ' * | 1A Handlers License No.
=N bl £ PSS ‘ =gl L
Address ™ ' o . Manager Phone Number USDA Plant No. *
: Ty, MSaa R —— Y
City .~ = ip ~ | CountyNo. = ..
L X STAR L, \é\ G2 N> €S ¢ =~ .}
. ggs "’:fl’e’ of‘;";sm‘;f of Attach Restricted Labels on Reverse
inspection Jumbo | XL fL M s 7 Side of this Form
Buildings, Storage, Processing Areas  JERAERRIKS10 S EP\LN hi¢l Lquipment IN | OUT | NA | NO
1. Building: good repair, clean, adequately 7 16. Candling device, adequate W
vented o 17. Scales adequate to determine net weight |-
2. Free from presence of birds, insects, W ‘{ 18. Refrigeration units: 45°F or below,
rodents , clean, free of objectionable odors, good e
3. Adequate system/removal of refuse N repair
4, Floors of cleanable materials, floor drams ) - \ ]
provided (if needed) v 19. Thermometers: provided and accurate \/f
5. Floors, walls, and ceiling clean v 20. Transportation vehicles: refrigerated, \//
6. Plumbing and sewage disposal system o clean and good repair
adequate Labeling and Packaging
7. Hand sink: convement, hot and cold water, | 21. Loose-packed eggs/cases properly
sanitary towels provided el labeled: firm name and USDA Plant or NI
. 8. Storage and use of toxic items N license number
9. Stoxageofem‘tonsandcases.dryand / 22. New egg cartons for sales to retail food ‘\/
clean . stores
. 0 0 ol 23. Labeling of egg cartons: grade, size,
v . pack date, name, address, plant or license S
10. Adequate supply of potable water: [J Public (1) & Frivate 2)* number, safe handling instructions v
11. * Current water test on file for private system, date tested: “A\="2 5=2z | 24. Adequate records maintained h <
' . ", 25. Restricted/Inedible eggs properly
12. Shell washer clean and sanitary condition | . handled v
13. Wash temperature at 90°F or above, rinse \/ A
water 10°F warmer than wash water . 1 i
14. Sanitizer spray rinse at SOp/m i0 200p/m | \/ ] 26. Personnel in contact with shell eggs: /
of chlorine - j good hygienic practices, clean clothes
15. Egg dtymg equipment: clean and \/ 1 27. Demonstration of knowledge: candling, \/
maintained | grading, weighing, washing and sanitation
.|
Sample Can Record (100 eggs per sample)
N
Sizo -
o, of
| Ers
A
B
Dirties
Chex
Loss
" Lealers
Comments
{
ol ﬂ" o . \‘ ,’[
Owner or Manager: ( f."?)é',r by ’fir crele (Jrg;-r' Inspector:™. - dJ |\ ol
¥ . T '\ =
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Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

. 3 EGG HANDLERS INSPECTION REPORT

sz s

Dateoflnspection . ’ InspectorNo

W‘\fm é@ﬁ,m myg

R’M-agf

Phdxie'numﬁa' e USDAPlantNo

County No
"% 'Q"

OUT | NA [

e l[)ﬂ]Cn[

16. Candling device, adequate -

17. Scales adequate to determmenet welght ’

2 Areefmmprwenceofbu'ds,msects, ~

18. Reﬂ’tgemnon units: 45"F or below,
clean, free of objecnonable odors, good

3. Adequatesystem/removalofreﬁxse

repmr

“4: Floors of cleanable matenals, floor drams

1 19, ’Ihermqgnétel;s:‘provided andaccuraie

“provided (if neededl
5. Floors, walls, and ce _gc!ean

(6, Plumbmg and sewage dxsposal system
L T Hand smk. convement, hot and cold water,
samtary towels provided )

i Lal)elmc and P(ul\,r(rmff

cojat Loose-packed eggs/cases properly

labeled: firm name and USDA Plant or

8 Storageanduseoftoxlcmems

license number

:\\\1 \f K '&; '% K il ;

"9; Storage of cartons and cases: dryand _ |

10, Adequate supply of potable water: ] Public (1) [Private (2)* -

s 22 Neweggcartonsforsalwtoretaﬂfood\_

23, Labehng of egg cartons gmde,

o pack date, name,addra@ss,plantorhcense"; ,

number, safe handling mstructxons

24. Adequate records mairitained:

fn *&mtwamrtmtonﬁleforpnvamsystem,datemd. w ~==‘zm‘z,

| 12 Shell washcrclean arid sanitary condmon

':'13 Washtempm'atureat%"Forabove,rmse Ry
water 10°F warmer than wash water

‘of chlorine - .

- f ’; - handled .

] 26. Personnel in contact with shell eggs
| good hypienic practices, clean clothes. .

25. R&micwdllnedible eggs properly

J
14 SMzerspraynnseatSOpImtozoop/m wf
'15; Eggdmngeqmpment:cleanand v/

* |- 27. Demonstration of knowledge: candhng,

: mamtmned

gadhu%washng and samm‘lmn E
Sample Candlmg_ Record (100 eggs per sample) '

o
lAHandlersLieemeNo




.JowA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

of Inspection: Inspector No.
_ . e S NC i [ w
am, e 0.
L L RN c%au&\m R @&.«&m m&u&\w A p s ‘ U%)?ﬁ@@ XA
. lone 8
MISSZN0 \\son. Sacee NN ameen | SES(RT ~TZO °
City i County. County No.
N\\\;_s S0t AV °
q cmd .
Nw:r’:e' o cggﬂzfo ; Reswost | Attach Restricted Labels on Reverse
o m”"‘”"w Jambo  [X [L M s Side of this Form
Buildings. Stm':gc. Procesin Areas OUT | NA | NO IN, | OUT NO

1. Building: good repair, clean, adequately
vented .

16. Candling device, adequate

17. Scales adequaie to determine net weight

2. Freeﬁomprwenceofbnds,msecis,
rodents

3. Adequate system/removal of refuse

18. Refrigeration units: 45°F or below,
clean, free of objectionable odors, good
repair

4, Floors of cleanable materials, floor drains

19, Thermometers: provided and accurate

7. Hand smk Convenient, ot and cold waier,
sanitaty towels provided

v’
N
N
v
=
v~
-

8. Storage and use of toxic items

=

h

provided (if nceded)

5. Floors, walls, and ceiling clean 20, Transportation vehicles: reftigerated,
6. Plumbing and sewage dlsposal system clean and good repair

adequate

21. Loose-packed eggs/cases properly
labeled: firm name and USDA Plant or
license number ’

9. Storage of cartons and cases: dry and

S

10. Adequate supply of potable water: £Public (1) [ Private (2) *

22. New egg cartons for sales to retail food
stores -

23, Labeling of egg cartons: grade, size,
pack date, name, address, plant or license
number, safe handling instructions

11.% Ctmentwatermbnﬁleforpﬁvatesystem,datewcted:

24. Adequate records maintained

12, Shell washer clean and sanitary condition

13, Wash temperature at 90°F or above, rinse
-water 10°F warmer than wash water

“14. Sanitizer spray rinse at 50p/m to 200p/m
of chiorine -

25. Restricted/Inedible eggs properly
handled

26. Personmel in contact with shell eggs:
good hygienic practices, clean clothes

N NSO RS

15. Egg drying equipment: clean and
maintained

N

*27. Demonstration of knowledge: candling,
grading, weighing, washing and sanitation

Sample Candling Record (100 ¢,

per sample)




Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

i Dateoflnspection./ff’ P e 72 Inspector No. . _
eI 7l
Name of Firm ) 3 Owner L. 1A Handlers License No.
mw man  Froduid Tvew  Plew e, Foukor EDFCeG 2y
Addr&gs Manager’ "Phone Number USDA PlantNo
foleye beman S — 712 A4 5943 ,
Cuy Zip Code County .~ ] CountyNo.
Cswwoted S5 EsT , Cass i5
Resmicted R
. ggs "’;"f"’! of f;"fm‘;f of Attach Restricted Labels on Reverse
Jumbo XL L M S 3 ;
inspection Side of this Form
Buildings, Storage, Processing Areas” EENKIGERTNIEEEE Cquipment 8 ! IN |OUT | NA | NO
1. Building: good repair, clean, adequately Ve 16. Candling device, adequate ‘ —
vented ' 17. Scales adequate fo determine net weight e
2. Free from presence of birds, insects, P 18. Refrigeration units: 45°F or below,
rodents , clean, free of objectionable odors, good »
3. Adequate system/removal of refuse v repair e
4. Floors of cleanable materials, floor drams ‘ . \ i
provided (if needed) Ve 19. Thermometers: provided and accurate e
3. Floors, walls, and ceiling clean ./ 20. Transportation vehicles: refrigerated,
6. Plumbing and sewage disposal system clean and good repair
adequate / 0
7. Hand sink: convenient, hot and cold water, 21. Loose-packed eggs/cases properly
sanitary towels provided - labeled: firm name and USDA Plant or
8. Storage and use of toxic items _/ license number e
9. Storage of cartons and cases: dry and 22. New egg cartons for sales to retail food 7
clean el stores .
: 0 ons 8 23, Labeling of egg cartons: grade, size, "
v S pack date, name, address, plant or license | \/
10. Adequate supply of potable water: [J Public (1) [ Private (2) * number, safe handling instructions
11. * Current water test on file for private system, date tested: 24. Adequate records maintained )
12. Shell washer clean and sanitary condition ~ 23, Restricted/Inedible eggs properly Pe
13. Wash temperature at 90°F or above, rinse _ , » ; R
water 10°F warmer than wash water ST .
14. Sanitizer spray rinse at 50p/m to 200p/m - 26. Personnel in contact with shell eggs: /
of chlorine good hygienic practices, clean clothes .
15. Egg drying equipment: clean and e 27. Demonstration of knowledge: candling, J
maintained : grading, weighing, washing and sanitation i
Sample Candling Record (100 eggs per sample)
No.
’é |
3
B
Dirties
Chex
Loss
Leakers
Comments: 7
. Ll‘f{f'\ bh7 5 CM)‘M?IEA 2ils #’U'r"‘\ LY C g S\M\Ju‘{' L_,\ll?_L\ ﬂﬁb“’»n d [ '\Li
“’\AQD\. 1'2‘5"(:«\@1‘ 4+ 1".m4tw/»{n in_ Cmeha

’»

- /\/l?’)&ic'l“ ff’ / (//&/-\
> =T

Owner or Man’ager&

In8pector¥&i M (@um}/ il |

AN




Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Date of Inspection: InspectorNo. ... _ . _
e S Toass 1O
Wof Firm . - Owner ‘ ‘ ) 1A Handlers License No.
R \\l [ YA %\cu(\;- PRGN N\ AN "&r’”-'c,\*\@ TS
Address . Manager : Phone Number USDA Plant No.
RSB N B Wz -z -MT,
- City,— i i Zip Code County ) County No.
Gania oo Clovsceves
. gg";’:‘;" a;-zcﬁ?m? of : Attach Restricted Labels on Reverse
Jumbo XL L M S 3 :
inspection Side of this Form
i IN OUT | NA | NO IN | OUT | NA | NO
1. Building: good repair, clean, adequately . 16, Candling device, adequate w
| vented  © ) T2 Scales adequate to determine net weight |\
2. Free from presence of birds, insects, v (18 Refrigeration units: 45°F or below,
rodents . clean, free of objectionable odors, good \/
3. Adequate system/removal of refuse « repair
4. Floors of cleanable materials, floor drains i . . ‘ '
provided (if needed) i / @’I‘hermomeﬁers. provided and accurate \/
5. Floors, walls, and ceiling clean - 20. Transportation vehicles: refrigerated, \/
6. Plumbing and sewage disposal system s clean and good repair '
adequate ) o
7. Hand sink: convenient, hot and cold water, 21. Loose-packed eggs/cases properly
sanitary towels provided v Jabeled: firm name and USDA Plant or /
8. Storage and use of toxic items / ﬁm number
9. Storage of cartons and cases: dry and 22. New egg cartons for sales to retail food
ciean ' v stores v
Shell Egg Washing, Grading, and Packing Operations 23. Labeling of egg cartons: grade, size,
. . pack date; name, address, plant or license /
10. Adequate supply of potable water: O Public (1) *&4 Private (2) * number, safe handling instructions
ll.*&mentwatertestonﬁleforprivatesystem,datetwted: 24. Adequate records maintained "
i T 25. Restricted/Inedible eggs properly .
12. Shell washer clean and sanitary condition / handled \/
@Washtemperamreat%"f" or above, rinse \/ ;
Water 10°F warmer than wash water :
14, Sanitizer spray rinse at 50p/m to 200p/m \/ 26. Personnel in contact with shell eggs: /
of chlorine od hygienic practices, clean clothes
15. Egg drying equipment: clean and \/ 27. Demonstration of knowledge: candling, \/
maintained o ‘ ing, weighing, washing and sanitation
Sample Candling Record (100 eggs per sample)
Size
Wo. of
| Eggs
A
B
Dintles v
Chex
. Losms
e |
Comments: .
Ay enso ys::\.\\ \b_g h\ S8 \a N “%-e.,mé.\ \&/\ AN Q)E-Qg xewd T 2SN S

Owner or Manager:

I
B Inspe ctor:O 2, X)\\ L&/ W) A .-.TJ
I




Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

' EGG HANDLERS INSPECTION REPORT

Date of h@mﬂm » Inspector No _
EF-iF-18 =5
Name of Firm Owner 1A Handlers Lwense No.
A7 <z?’7_!gfﬁm/wf=ufi7/ bt s b /élfx‘?ﬁ EH iceec
# Manager Phone Number USDA Plant No.
-5 a1 T —_— - ——— -
City y unty No,
ey fes d o SEwe | L M 5o P
Restricted R ’
. N "’;‘:2’ a;/;c:ts;‘éfo " Attach Restricted Labels on Reverse
BES inspection Jumbo | XL L M. $ Side of this Form
Buildings, Storage, Processing Areas IN OUT | NA | NO ROttt 4 IN |OUT | NA | NO
1. Building: good repair, clean, adequately / 16. Candling device, adequate L]
vented 17. Scales adequate to determine net weight | .~
2. Free from presence of birds, insects, v 18. Refrigeration units: 45°F or below, :
rodents : clean, free of objectionable odors, good 1
3. Adequate system/removal of refuse repair L]
4, Floors of cleanable materials, floor drams i . .
provided (if needed) e 19. Thermometers: provided and accurate Ve
5. Floors, walls, and ceiling clean " 20. Transportation vehicles: refrigerated, |~
6. Plumbing and sewage disposal system clean and good repai P
adequate el Labeling and Packaging
. |_sanitary towels provided Iabeled: firm name and USDA Plant or -
8. Storage and use of toxic items 1 license number
9, Storage of cartons and cases: dry and ’ 22. New egg cartons for sales to retail food
clean e stores |
0 %~ 28 23. Labeling of egg cartons: grade, size,
' e . pack date, name, address, plant or license b/'
10. Adequate supply of potable water: {J Public (1) E»anate (2)* number, safe handling instructions |
11. * Current water test on file for private sysiem, date tested: 43-33.-/3 24. Adequate records maintained K
L o L 25. Restricted/Inedible eggs properly L~
12. Shell washer clean and sanitary condition ] handled 1
13. Wash temperature at 90°F or above, rinse /’ A
water 10°F warmer than wash water -
14. Sanitizer spray rinse at 50p/m to 200p/m /— 26. Personnel in contact with shell eggs: L
of chlorine good hygienic practices, clean clothes 1
15. Egg drying equipment: clean and /, 27. Demonstration of knowledge: candling, -
maintained grading, weighing, washing and sanitation | L~
‘ Sample Candling Record (100 eggs per sample)
N :
Size
No. of
. Epes
A
B
Ditties
Chex
Losms
Lealcers
Comments

Owner or Manager:
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